as 


VOLUME 104 ics MARCH 15, 1941 


reyyisiyiae 


Leading Publication in the Meat Packing and Allied Industries Since 1891 








R BA N K S 


PRINTOMATIC , ka 


Mlliott and Company. of Duluth. Minnesota have 
increased production and reduced dressing costs 
by installing a Fairbanks Printomatic Weigher. 
The unit automatically records the individual 
werent of the hoes as thes move alone the mono- 
rail system, 

Printeratics are available for almost any weigh- 
ing application, no matter how specialized it may 


be. Investigate them for your weighing operation. 








The Tobin Formrite Bacon Press is one in- 
vestment that will add-up in daily profits. 
This improved, fully guaranteed machine 
saves hours in time and labor. It improves 
the appearance of the formed bacon... 
practically eliminates scrap end slices. The 
Tobin Bacon Press actually increases the 
number of No. 1 slices, thus permitting 
better prices and profits. Many plants re- 


port that this profitable machine increases 


yield by as much as 2 cents a pound. 


Complete bulletin will be sent on request. 


@ Tobin Formrite presses slabs of practically any 
sizes at the rate of up to 11 slabs per minute. 


Fool proof... easy to operate... dependable. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 





Sales and Service Offices in principal cities 











“| WANT THAT SAUSAGE 
WITH THE GOOD COLOR’ 








From coast to coast meat packers are enthusi- 
astic in their praise of pure Dextrose sugar. They report 
that it helps develop good color in fresh sausage — and helps 
protect that desired color. They appreciate the economy of 
this great natural sugar... For further information write " Dextnost 


CORN PRODUCTS SALES CO., 333 NO. MICHIGAN AVE., CHICAGO re MAKERS OF 


KARO SYRUP 


CERELOSE tau 
PURE DEXTROSE SUGAR 4 . 
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TOP AWARD Transparent Wao Division 
MATCHLESS PRODUCE CO.,LTD. . Carrots—the first of many 
vegetables now being kept garden-fresh in Pliofilm! 


Fe TOP AWARD ermnly Fup 


CRESCA CO., INC. - Liquid foods—the unique, waterproof proper- 
ties of Pliofilm protect pickled delicacies in a liquidproof package! 


Phot M. The Goodyear Tire & Rubber Company 
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xl HOVORABLE MENTION I henge Do ro 


RENART SPORTSWEAR - 
sweaters and other merchandise now enhanced in durable 
Pliofilm containers good for continued use after purchase! 


Merchandise—Eye and value appeal of 


PrHONORABLE MENTION Zeenjaenent Wego Division 


WISCONSIN CHEESE PRODUCERS COOPERATIVE - Natural cheese 
—never before successfully packaged in a transparent wrap— 
now accomplished with Pliofilm! 
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WATER WASTE STOPPED 


WITH CRANE NO. 7 VALVES 


IN WASHDOWN LINES 
(up to 150 pounds) 


@ Ideal for carcass washing lines. Close tight 
with ease—even when hands are greasy. Made 
of heavy brass, with renewable composition 
disc in slip-on holder. Available with hot water, 
cold water, or steam discs. A supply of extra 
holders permits quick disc renewal or conver- 

sion to other service; aids 


plant standardization practice. 


Resa makes over 38,000 valves — 
and fittings—each in the right de- © 
sign for specific flow control re- | 
quirements. There’saCraneBranch © 
or Wholesaler nearby—with am- — 
ple stocks to serve your needs. © 


VALVES © FITTINGS | 
PIPE *® PLUMBING 
HEATING © PUMPS 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO, Wing — 
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2 NO GUESSWORK 
oe 15 EVER NEEDER 


fi a YOU GET THE SAME RESULTS 
‘ae EVERY 1IME 


You don’t have to guess when you use STALEY’S 
SPECIAL CEREAL FLOUR ... just follow your regu- 


lar cooking and smoking schedule. 


For STALEY’S SPECIAL CEREAL FLOUR is not 
“just another binder”. It is a superior product that 
is especially processed for the Meat Packer and is 
manufactured under the watchful eyes of the fore- 
most men and the finest processing equipment in 
industry. Each and every batch is zealously guar 
and thoroughly analyzed to insure uniformity . . 
eliminate “guess-work” on your part. 















sy Na ee 


rs I ! i Bs re for satisfying, uniform loaf and sausage go 
tee tg 


jobber can supply you. 


NOTE THESE POINTS Cages 
OF SUPERIORITY 100 Ib. Sacks 


or 


SUPERIOR BINDING QUALITIES. 200 Ib. Barrels 
NO BITTERNESS. 

WHOLESOME NOURISHMENT. 

INCREASED YIELD. 

SIMPLE AND EASY TO USE. 

RETARDS SHRINKAGE. 

UNCONDITIONALLY GUARANTEED. 


ICU AY 


ee SPECIAL CEREAL FLOUR 


ESPECIALLY PROCESSED FOR MEAT PACKERS 


ES EI 























“SPEAKING OF SAUSAGE MAKERS... ” 


“We're going to need a new sausage man if we don’t get more uniformity in our 
flavor. I was raising cain with Pete this morning. There’s too much variation... 
no two batches are alike. I can’t understand it."’ 


“It’s probably not his fault, Harry. Most seasonings vary so much in strength, it’s 
pretty hard to get the same results every time. The only way I know to avoid that 
trouble is to use“Stange seasonings. They're always the same. Their ‘laboratory 
control’ takes all the guesswork out of flavor. We've been getting swell results. 


Soluble Seasonings © Peacock Brand Certified Food Colors 
Branding Inks @ Nitrite Tablets © Curing Tablets 


COMPANY, 2534-40 W. Monroe St., Chicago 
923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 
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This symbol indicates what shoppers think of “Cellophane” cellulose film. 


These consumers (your customers) follow this guide because it helps them get 
their money’s worth. During 1941 the symbol will appear in 59 MILLION full- 
color advertisements. It will benefit every product packaged in “Cellophane.” 
85% of American Women say: 
ie) ““WE PREFER ‘CELLOPHANE’ ON BACON, 
SAUSAGE AND SIMILAR MEAT ITEMS!“ 


(according to a recent survey) REG. U.S. PAT.OFF 


“CELLOPHANE” IS A TRADE-MARK OF E. 1. DU PONT DE NEMOURS & CO. (INC.), WILMINGTON, DELAWARE 
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4 ON “TRIPPED. 


WITH THE WESTINGHOUSE 
MOTOR WATCHMAN 
MANUAL MOTOR STARTER 


FOR MOTORS UP TO 71, HP 
CLASS 10-100 


Easy To Install 
Compact design but with ample wiring 
space. Concentric knock-outs on top, 
bottom and sides make installation easy. 
Top screw holes in back of cabinet are 
keyhole-shaped. Bottom holes oblong 
for quick lining up. Straight-through 
wiring —line to top—load at bottom. 


Lower Maintenance 
*‘De-ion” quenchers prolong contact 
life. Bi-metal provides unvarying ac- 
curate overload protection. Trip-free 
switch—cannot be held closed against 
overload. Quick-make, quick-break pre- 
vents ‘‘teasing’’. All metal parts tinned 
or cadmium -plated. Silver -to-silver, 
double-break contacts. Deep-drawn 
cover and contact inspection window on 
arc quencher make maintenance easy. 
WESTINGHOUSE ELECTRIC & MFG. CO. 


EAST PITTSBURGH, PA. 
J-21145 





Westinghouse 


MOTORS. AND CONTROL 





The Story of a Packaging Problem 


Faruer’s fishing trips generally 
went smoothly until he tackled his 
lunch. 

Then, while the coffee came to a 
boil, father’d turn his attention to the 
sardines. Always an optimist, he’d 
start twisting the opening key with 
bland assurance. And for a few turns 
all would be well. 


Then the key would get balky. 
Father would pause, take a firm grip 
on the key and a still firmer one on 
his temper. The key would still refuse 
to budge. So father usually resorted 


to anything from a gaff to a camp axe 
to use as an opener for the sardine can. 

Sometimes, father would win. Some- 
times, the can would. In either case, 
the birds and the squirrels heard a lot 
of new words. 

Today, hundreds of millions of key- 
opening cans, in which rest sardines, 
meat, coffee, vegetable compounds, 
and what-not, are as easy to open as if 
they had zippers. 


This is a change. And what brought 
it about? A man whose calling in life 
was dentistry ... American Can Com- 
pany ... and the thickness of three 
human hairs! 

This dentist, when he wasn’t pull- 
ing teeth, was an inventor. The patent 
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on one invention (#1298683) described 
it as “an improved tearing strip for 
key-opening cans.” 


When we at American Can Com- 
pany looked into this patent, we found 
that this dentist had almost hit it. 
For in most cases his improved strip 
tore evenly and cleanly, wound up 
into a neat little roll on the key as 
you turned it. 


Still—this improvement would go 
haywire quite often... annoyed us. 
So we went to work. 

We found we could improve even 
the “‘improved”’ tearing strip by con- 
trolling the depth of the scoring.* 
So this story gets into our laborato- 
ries ... gets way in... under a 
microscope. 


For the “depth” we’re now talking 
about is microscopic. Nobody had 
ever measured the depth of such tiny 
scoring lines before. There were no 
instruments to do it. There was no 
method. 


So we invented one—a costly, com- 
plicated mechanism. It cost thou- 
sands of dollars. And all it does is 


6/1000 INCH=3 HUMAN HAIRS ¥ 


X 


simply measure and control six thou- 





* Scoring. Can manufacturers’ term for the tiny, 
parallel scratches at the edge of a can which are cut 
by knife edges into the tin plate. 


sandths of an inch... the depth of a 
scoring line, which is about the thick- 
ness of three human hairs! 


The result has been worth many 
times what it cost in money, time, 
and brains. For today we make hun- 
dreds of millions of key-opening cans 
a year—and believe it or not—not one 
goes haywire! 

This taming of the key-opener typi- 
fies the inordinate pains to which 


American Can Company will go in 
ironing out the details of any’ pack- 
aging problem. 


What American Can 
Puts Against Packaging Problems 


e 5 laboratories employing 134 
people college trained in the pure, 
natural, and engineering sciences. 


e 13 points from which customers’ 
machinery is serviced .. . 6 points 
at which customers’ machinery is 
built. 


© 67 plants located strategically in 
the U. S., Canada, and Hawaii. 


e A factory-trained sales staff who 
are specialists in many different 
types of industry. 


e An executive personnel backed 


by a financial strength that is in 
itself a tangible business asset. 


AMERICAN 
CAN COMPANY 


230 Park Avenue - New York, N. Y. 
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But They re so Differ ent! Flavor—like personality—is difficult to illus- notal 
trate. It doesn’t always show on the surface. Of course a plump, prod 
fresh-looking sausage is more appetizing...and Armour’s Natural -_ 
Casings give sausage that desirable appearance. But no matter a 


avail 
how good looking your product is, if it doesn’t have ee possi 


flavor your sales won’t increase very fast. and | 








In making smoked sausage you need a casing that permits great in th 
smoke penetration. That’s what puts the plus-flavor in your prod- Or 
uct. Armour’s Natural Casings are porous to permit that a 


inad 
conv 
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ARMOUR’S = 


NATURAL CASINGS indu 
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fragrant smoke to get in and do its work . . . create the superior 
flavor that means repeat sales! 
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Neglected Opportunities 


ITH meat profits averaging a fraction of a 

cent per pound, the packer must sell a con- 
siderable volume of product to make an adequate 
profit. This principle of small profit and large sales 
volume is well established and it would be inadvis- 
able to depart from it, even if the meat packer were 
able to do so. 


However, there seems to be too much of a tend- 
ency to consider volume and profit in relation to 
sales only, and to overlook significance of volume 
per man hour. The packer readily visualizes the 
benefits resulting from increased sales, but appar- 
ently he does not always appreciate how the profit 
statement may be affected by increasing production 
without adding to the working force, or by main- 
taining normal production with a smaller force of 
workers. 

There is some justification for the criticism that 
the meat industry has failed to avail itself of 
possibilities for cutting costs, eliminating waste 
and loss and improving operating and overall plant 
efficiency. Many processing improvements and 
much cost cutting equipment have been adopted in 
the industry, particularly during the past two dec- 
ades. But it is also true that for the most part these 
efforts have been casual or have resulted from the 
enterprise of equipment manufacturers. In few 
cases have improvements resulted from any intel- 
ligently conceived and persistently conducted study 
and research by packers. 


There are literally endless opportunities for re- 
ducing unproductive labor and cutting costs in meat 
packing plants by the use of improved methods and 
additional equipment. THE NATIONAL PROVISIONER 
has pointed out opportunities from time to time, 
notably the savings to be made in transporting 
product, and in operations at stuffing tables, ham 
boning benches and wrapping tables. But all the 
suggestions made to an organization are of little 
avail unless its operating executives appreciate the 
possibilities and possess determination to ferret out 
and eliminate waste and loss wherever they occur 
in the meat plant. 


One wonders at a state of mind which recog- 
nizes that large losses are suffered daily due to the 
inadequacy of elevators for moving product quickly, 
conveniently and economically and yet does nothing 
about it. This problem has been solved satisfactorily 
in other industries with conveyors and inclined 
planes over which loaded trucks are handled with 
moving chains. It can be solved in the meat packing 
industry. Many equally cumbersome and needlessly 


expensive plant operations can also be refined. 


There seems to be a great need for an executive 
state of mind which refuses to be satisfied with any 
operation or process, and which can look through 
and beyond actualities and envision possibilities. 


Rail Livestock Pickup 


HE repressive effect of old laws and customs on 

new marketing methods, new forms of trans- 
portation and business experimentation in general, 
can be seen in a recent incident involving the meat 
packing industry. 

Several years ago some of the midwestern rail- 
roads announced that they would transport live- 
stock from farm to market at one through freight 
rate, when the producer’s farm was located within a 
designated distance from a station on their lines. 
The “pickup” at the farm was made by truck and the 
livestock was transferred to cars at the rail station. 


The Interstate Commerce Commission decided 
recently that such through rates are unlawful, 
stating that the railroads were going outside their 
field of transportation (as legally defined) in per- 
forming such services. It was suggested that the 
service could be accomplished lawfully by joint 
rates between the railroads and connecting motor 
carriers (very few of which are equipped for or 
engaged in transporting livestock), but the rail- 
roads claim this is not practicable. The commis- 
sion is now reconsidering its earlier decision. 

While the carriers established this service to 
compete with livestock truckers who were not only 
picking up livestock at the farm, but were also 
transporting it over varying distances to the ter- 
minal markets, thus eliminating all rail-haul, it was 
a logical step in the evolution toward a complete 
transportation service. It coordinated the railroad 
and the truck, assigning to each the work it could 
do the best, and took advantage of the great im- 
provement in rural highways. 


There are several possibilities in such an arrange- 
ment, when applied generally, which make it inter- 
esting to the packer. One of the most important of 
these is that it relieves the farmer of the responsi- 
bility for getting his livestock in to the country 
station. The livestock can be shipped when ready, 
in good weather or bad, and the condition of the 
crops or other factors on the farm itself have less 
effect on the movement of the stock. Thus it might 
well be that the service would aid in leveling off 
daily receipts and, to some extent, reduce the effect 
of seasonal farm activities on marketings. 








Kuhner Packing Co. Decides to Solve. 


lts Own Lard Problem First 


the many forward steps in behalf 

of lard that have taken place in 

the last two years, the lard problem is 
still with us. Activity up to the present 
time may be lik- 
ened to a prelim- 
inary skirmish be- 
fore the battle... .” 
Thus did Harry 
J. Williams, vice 
president of Wilson 
& Co., preface a 
stirring discussion 
of the strong 
points, shortcom- 
ings and possibili- 
ties of lard at the 
thirty-fifth annual 
convention of the 
American Meat In- 
stitute in Chicago 
last October. And 
present burdensome storage stocks of 
lard support Mr. Williams in his conten- 
tion that lard constitutes the meat in- 
dustry’s “number one” problem for 1941. 
Among the independent meat packing 
companies which have come to deter- 
mined grips with this universally recog- 
nized obstacle to more profitable opera- 
tions is the Kuhner Packing Co., with 
headquarters at Muncie, Ind. Headed 
by Henry C. Kuhner, president, this 
organization deplores the subservient 
position into which lard has been forced 
by the vigorous competition of vege- 
table shortenings. An improved prod- 
uct, an attractive, convenient package 
and intensive merchandising efforts are 


D ‘te ma all the discussions and 





H. C. KUHNER 


SNOW LIGHT 


FOR SETTER BAKING 
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SUPER-REFINED PURE LARD gerry ay pop 
INTRODUCES NEW SHORTENING 


Six-column, 15-in. newspaper advertise- 
ment used by Kuhner Packing Co., Muncie, 
Ind., to launch its new Snow-Light lard. 
The product is being supported by a well- 
rounded promotional program including 
radio broadcasts and point-of-sale material. 





Kuhner’s triple-barreled answer to the 
problem. 

Known as Keener brand Snow-Light 
pure lard, the new product is described 
as a light, firm shortening of snowy 
whiteness and uniform high quality, 
made only from selected hard fats and 
super-refined to make possible all the 
advantages of pure lard baking. 


“Snow-Light is an excellent shorten- 


KUHNER LARD 
STORE DISPLAY 


Colorful _ point-of-sale 
piece being used by 
Kuhner Packing Co., 
Muncie, Ind., to pro- 
mote sale of the com- 
pany’s new Snow-Light 
lard. Crowned by an 
appetizing illustration 
of a sector of cherry 
pie, the display makes 
use of an actual con- 
tainer, which carries 
many of the principal 
selling points for the 
newly developed prod- 
uct. It is a light, firm 
shortening of high qual- 
ity, made only from 
selected hard fats and 
super-refined to bring 
out all the advantages 
of pure lard for baking. 
Container is sturdy and 
convenient to use. 


ing,” states the company on its con- 
tainer. “It is easily digested, melts at 
approximate body temperature, has the 
highest shortening power, imparts to 
food a unique and pleasing flavor, and 
is the preferred fat in making pies, 
bread, biscuits and buns.” It is recom- 
mended for fine textured cakes, fried 
potatoes and fried chicken, and is said 
to assure “flaky pie crusts, dainty 
cookies, tasty rolls and fine coffee cake,” 

Kuhner Packing Co. is employing 
newspapers, billboards, radio publicity 
and point-of-sale material to introduce 
and build acceptance for this new prod- 
uct. In addition, a spokesman for the 
company points out, “our salesmen are 
loaded with a good sales talk for the 
dealer, which we find very acceptable, 
as all merchants seem to want to see 
lard in the place of a substitute—pro- 
viding there is a profit for them.” Snow- 
Light sells at a profit for the retailer, 


Ads Tell a New Story 


Hard-hitting newspaper advertise- 
ments being used for the new lard em- 
phasize its shortening power, lightness, 
economy and other qualities. Stating 
that Snow-Light melts at body tempera- 
ture, one ad suggests that the consumer 
make a test. “Put a small dab of Snow- 
Light in the palm of your hand,” it 
proposes, “and watch how, after a few 
moments, it melts down into a soft, 
smooth-textured cream. Compare this 
action with that of any vegetable short- 
ening you can buy. It is easy to see why 
Snow-Light is more quickly assimilated 
—and why it is recommended by those 
who KNOW.” 

“Betty and Bob,” an exciting serial 
story, is sponsored by Kuhner on behalf 
of the product each week-day morning 
from 9:30 to 9:45 over Station WGL, 
Ft. Wayne, Ind. Further promotional 
ammunition consists of “Goodies made 
with Lard,” an accordion-folded assort- 
ment of pastry recipes distributed by 
the National Live Stock and Meat 
Board, and a “follow up” reminder to 
customers. The latter, printed in two 
colors, summarizes Snow-Light’s ad- 
vantages and reminds the housewife 
that the product is never sold in bulk. 


Light weight, ease of handling and 
favorable display possibilities are com- 
bined in the 2-lb. Snow-Light container. 
Measuring approximately 5% in. high 
and 4% in. in diameter, the package in- 
corporates laminated paper construction 
on sidewalls and lift-off top. The bot- 
tom is of tin crimped firmly in position 
—a feature giving the container unusual 
strength. Greaseproof paper is adhesive- 
ly applied to inner wall of container and 
printed label to outer wall. 

Label, printed in red and blue against 
white background, is given added dis- 


(Continued on page 35.) 
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Definition Shunts Lard | To 
Grease, Rendered Pork Fat 


lations naming the fats to be 

used in inspected packing plants 
in producing lard and rendered pork 
fats, were placed in force on November 
1, 1940. These lard and rendered pork 
fat definitions were published in THE 
NATIONAL PROVISIONER of August 17, 
1940. 

While there was little or no opposition 
to these definitions from the meat indus- 
try, practically all packers interviewed 
by representatives of the Provisioner, 
or queried by letter, held that their ap- 
plication would not improve the mer- 
chandising position of lard. Some were 
outspoken in their belief that the prac- 
tical result would be to reduce the pack- 
er’s income per hog, and that neither 
packer nor the livestock producer would 
benefit. 

The definitions have been in force for 
four months. Lard and rendered pork 
fat production figures for the first three 
months are available. While a three- 
month period is not long enough to jus- 
tify conclusions as to the effect of the 
program on the industry, particularly in 
view of the fact that hog marketings 
were abnormally heavy during this 
time, packers will be interested in the 
volume of production of these two prod- 
ucts and deductions which may be drawn 
from the data. 


Lard production for the three months 
under review was as follows: 


B sions of Animal Industry regu- 


Ibs. 


ED need esewt.ce CeNGenees benweeee 129,548,628 
OES ee, Pe 162,927,278 
EE Sinn bed ba ne WS Wee ah 0'o wha 124,991,103 


Production of lard for each month was 
approximately 85 per cent of what it 
would have been if all of the edible fats 
formerly used in lard had been sent to 
the lard tanks. If all edible fats had 
been used to produce lard, then lard out- 
put during these months would have 
been: 


Ibs. 
EE <5 a akes Gaaboeweweneedewend 152,410,000 
RR ES er 191,679,000 
I ioc Gi ng crave aroreseae Wate Waln'o eee MOTs 147,048,300 


Production of rendered pork fat dur- 
ing November, December and January 
was: 

Ibs. 


ESTE NET a Rie Ser Ne LER re eo 15,837,519 
NE Rinse nitiok ge taetwiiecigietib oe meson 18,989,588 
i aintsis Cove ooh eiv ca ceew ane swaarien 13,845,127 


Total production of lard and rendered 
pork fats during each of these three 
months was: 

Ibs. 


perember Re ibaa TB Rae oy apron gins 145,386,147 
IEE See ee eer | 181,916,836 
| SEE IR Pi NAR ie a aN 138,836,230 


It will be noted that total production 
of lard and rendered pork fat during 
each month does not equal the quantity 
of lard which would have been produced 
if all edible fats had been sent to the 
lard tank. The difference is due to the 
fact that much edible fat suitable for 


rendered pork fat was sent to the in- 
edible department to be rendered into 
grease, 

One or more of several conditions 
account for this practice in individual 
plants. Some packers’ daily volume of 
raw fats for rendered pork fat is not 
great enough to make a tank charge. 
They consider it more economical to in- 
clude these fats with inedible raw ma- 
terial and process them in the grease 
melters, 


Other packers have no market for 
rendered pork fat, or do not care to de- 
velop outlets for it; there are probably 
some who do not care to separate edible 
fats into two classifications, handle 
them and process two grades of short- 
ening. Other packers make no rendered 
pork fat because they believe lard has 
enough competition and that nothing is 
to be gained by offering a cheaper prod- 
uct to take lard’s place for some pur- 
poses, 


If we subtract the total actual output 
of lard and rendered pork fat from the 
quantities of lard which would have been 
produced had all edible fats been sent 
to the lard tank, we find that the in- 
edible grease melter received each 
month, edible fats which would have 
produced the following amounts of ren- 
dered pork fat: 


, Ibs. 
DEED. 46 con ckntadtun dan wean eelanke 7,023,953 
IND 0:4 s)p-04-dgis dene noakaatne cadences 9,762,264 
CUE 5:6 avo enpensdeuibedetutebaraume 8,212,070 


The fact that the definitions held lard 
production approximately 15 per cent 
smaller than it would have been during 
the three months, had all edible fats 
been sent to the lard tank, may or may 
not have influenced prices. There is no 
evidence that the price situation has 
been helped. On the other hand, in view 
of the heavy production of lard and 
vegetable fats during the period, pack- 


ers are inclined to think that the defini- 
tions had little effect on lard prices. 

If this is true then the meat industry 
received less for edible hog fats during 
November, December and January than 
it would have received otherwise, and 
has stocks of rendered pork fat which 
must be carried at a lower value than an 
equivalent quantity of lard. 

So far as the Provisioner can learn, 
no packer has attempted to package 
rendered pork fat in consumer packages. 
Sales have been made principally to 
bakers at prices approximately 4c per 
pound under the selling price of lard. 
Edible hog fats which were made into 
rendered pork fat, together with the 
fats sent to the melters, would have 
produced 73,670,521 lbs. of lard. If this 
product has sold or is valued at Yc 
per pound less than lard, then the indus- 
try has a loss or a potential loss of 
$368,352 for the period. 

Stocks of rendered pork fat on Janu- 
ary 1, 1941, were 7,060,000 lbs.; on Feb- 
ruary 1, 1941, 6,875,000 Ibs. Lard stocks 
on January 1 were 287,009,000 lbs.; on 
February 1, 300,506,000 Ibs. It might be 
concluded from these figures that dur- 
ing January rendered pork fat moved 
into consumption somewhat more read- 
ily than did lard. Quantity buyers of 
shortening are said to find rendered 
pork fat suitable for their use and are 
buying this product readily at about a 
\%e lb. differential under lard. There is 
also reported to be a considerable move- 
ment of rendered pork fat from mid- 
western points to Mexico. 


DENVER-IDAHO MEAT RATES 


A finding that proposed reduced rates 
on fresh and salted meats and packing- 
house products from Denver, Colo., to 
Idaho points, were justified, has been 
recommended to the Interstate Com- 
merce Commission by its examiner in 
I. and S. 4820. He proposed that the 
suspension of the rates, granted by the 
ICC on request of motor freight car- 
riers, be vacated and the proceedings 
discontinued. p 
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SPECIALTY PRODUCTS 
FOR MEAT CANNERS 


MMENSE popularity achieved by 
I some canned meat products in re- 

cent years indicates that like sucess 
might be scored with other meats if 
they were well made and merchandised 
agressively. In any event, the packer 
now turning out a limited number of 
canned meat items may find it profitable 
to expand his line and experiment with 
some specialty products. 


Adding items to the line need not be a 
costly and elaborate experiment. The 
formulas which follow have been de- 
veloped by a canning expert for small- 
scale expansion—for the packer who 
wants to feel his way along. 

These formulas (others will appear 
in future issues) have been tested. The 
first—Philadelphia scrapple—is some- 
what localized in appeal but demand 
might be spread by canning. 


MIXED PORK SCRAPPLE.—This 
product is most often seen in loaf form 
but it may be canned successfully. Sev- 
eral scrapple formulas were published 
in THE NATIONAL PROVISIONER of Janu- 
ary 25, 1941; in at least one instance 
the following formula is used for mak- 
ing the canned product. Meat ingredi- 
ents are: 

Ibs. beef chucks 
2 Ibs. regular pork trimmings 
2 Ibs. pork snouts or lips 
2 Ibs. S. P. hams skins or 
40 Ibs. calves’ feet 


Cut the beef into 6- to 8-oz. pieces. 
Cook each of the above meats separate- 
ly, or in separate cheesecloth bags, in a 
double-jacketed kettle with enough 
water to cover. Beef chucks are cooked 
for two hours 15 minutes at 210 degs. 
F.; pork cheeks, one hour 20 minutes at 
210 degs.; pork snouts, two hours at 
210 degs.; S. P. ham skins or calves’ 
feet, two hours 15 minutes at 210 degs. 
F. Put % oz. bay leaves, 1% oz. whole 
sage, % oz. cloves in cheesecloth bag 
and boil with meat. 


Remove meat from kettle and grind 
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while hot through %-in. plate. Grind 
the skins or calves’ feet through %-in. 
plate. Take spice bag from kettle and 
skim surplus fat from the broth. Retain 
11 gallons of cooking broth in the kettle 
and add the following ingredients slow- 
ly to avoid lumping: 

7% Ibs. white corn meal 

7% Ibs. yellow corn meal 

5 lbs. sifted rye flour 

2% Ibs. salt 

8 oz. sugar 

% oz. nutmeg 

4 oz. white pepper 

1g oz. savory 

16 oz. marjoram 


Stir in meal and flour and cook at 200 
degs. F. for 55 to 60 minutes. Stir 
continuously; add the above spices last. 
Always have agitator in kettle running 
or man stirring while putting in corn 
meal and until scrapple is done. If 
scrapple is stirred by hand, the work- 
man should wear goggles and heavy 
gloves to avoid burns from hot corn 
meal popping out during cooking. (Some 
operators prefer to take half thé corn 
meal called for in the formula, add it 
to meat stock, and cook for one hour. 
Meat and seasoning are then mixed in 
and remainder of corn meal put in 
kettle gradually. The mixture is cooked 
until it becomes quite thick.) 

Following the process used with this 
formula, the ground meats are added at 
the end of the one-hour cook; the meat- 
meal mixture is stirred and cooked for 
an additional 25 minutes. 


Remove hot scrapple from kettle, 
place in filler and fill in 16-o0z. cans. 
Leave at least %4 in. headspace as corn 
meal will expand. Vacuum, seal and 
process at 240 degs. F. for 90 minutes. 
Same hot process is used for 3-lb. cans 
except that they are cooked at 210 degs. 
for two hours 35 minutes. The above 
formula will pack 145 16-oz. cans. 


CHILI WITH BEANS.—Soak 40 lbs. 
of dried red kidney beans overnight. 
Place beans in double-jacketed kettle, 


cover with hot water and cook for 40 to 
45 minutes. 
Use the following meat materials: 
20 Ibs. beef chucks 
25 lbs. beef trimmings 
10 lbs. rendered beef suet 
Grind beef chucks and trimmings 
through %4-in. plate. Beef chucks and 
lips may also be used. Place rendered 
beef fat in a double-jacketed kettle and 
heat slowly up to 220 degs. F. Add the 
ground beef and stir vigorously so that 
meat fries uniformly and does not burn, 
Cook for 25 to 30 minutes; finally add 
2% lbs. finely ground onions and: 
2 lbs. salt 
1% oz. cayenne pepper 
14 oz. chili powder 
2 oz. cumin seed 
1% oz. ground fresh garlic 
12 oz paprika 
% oz. ground cloves 
1% oz. oregano 
8 oz. corn syrup 
Six No. 10 cans strained tomatoes 
1% gals. cooking broth from beans 
Stir mixture and cook for 10 to 15 
minutes additional. Two lbs. of rice or 
other binder flour is added and the chili 
is stirred thoroughly. Skim off fat. 
Use 16-0z. cans and put 7 oz. of beans 
in bottom of each can. Fill with chili 
mixture but leave at least % in. head- 
space as the beans will expand in cook- 
ing. Pack hot, apply vacuum and seal. 
Process at 250 degs. F. for one hour and 
40 minutes. If desired, the beans and 
chili may be mixed together before 
eanning. This formula will pack 175 
16-0z. cans. 
Prepared chili powder may be ob- 
tained with a stabilizer which will pre- 
vent separation of the meat and sauce. 


Meat Canning Layouts 
(See opposite page.) 
THESE TYPICAL meat canning layouts 
are intended to familiarize the packer with 
the general arrangement and types of 
equipment required for canning the meat 


products specified—spiced ham in the 
popular 12-0z. can, and whole hams. Spe- 
cific information on equipment and related 
matters is not included, since such con- 
siderations must be examined in detail 
by any packer wishing to engage in can- 
ning operations. Vacuum pumps and re- 
torts are omitted in the two lower layouts. 
Their location is largely optional. 

Even the canning layouts themselves, as 
shown by the drawings, are subject to 
modification if necessary. Layout II, for 
example, designed to handle 1,800 12-0z. 
cans of spiced ham per hour, can be short- 
ened if space considerations dictate. As 
illustrated here, this layout occupies a floor 
area measuring approximately 10 ft. wide 
and 80 ft. long. By utilizing duplicate 
canning lines, or by modifying certain 
features of the layouts illustrated, the 
packer can step up his output or handle 
products other than those specified. 

These layouts were prepared by THE 
NATIONAL PROVISIONER in cooper- 
ation with the sales engineering division 

of American Can Co. 
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I- TYPICAL LAYOUT FOR PACKING 12-02. SPICED HAM 
OUTPUT: 300 cans per hour 


[] Table OU Lo 































































































a4 
ates Vacuum pump, Horizontal type re- 
marking device Scale suitably located torts 5'=0" long, each 
/ with 750-can capacity 
Col 
Table, Table, Operators required: 
31-0" x 10!-oN ZI. x 10'=-08 1 girl feeding empty cans 
1 man filling stuffer 
C4 1 man stuffing cans 
™ — 2 girls weighing cans 
Stuffer Semi-automatic 1 girl tamping cans 
universal vacuum 1 man double seaming cans 
Scale closing machine 1 man batch for process 


II- TYPICAL LAYOUT FOR PACKING 12-0Z. SPICED HAM 
OUTPUT: 1,800 cans per hour 


Empty can 


£% chute stuffer = 

















Filled can 
washer 





Enpty can] Automatic Steam Se Bi [Tsea10 
washer spray chamber Block chain ‘ables 


conveyor 


Vacuum pump and 5 horizontal type retorts not shown. Electrically \ Vacuum 
Retorts measure 10'-0" long; hold 1,500 cans each. heated topper closing unit 


Qperators required: 


1 girl feeding empty cans 1 man stuffing cans 1 man double seaming cans 
1 man filling stuffer 2 girls weighing cans 1 man batch for process 


III- TYPICAL LAYOUT FOR PACKING WHOLE HAM-- OUTPUT: 200 cans per hour 












































Table, Double! Table, Table, 
ZO" x 1OI-on jSeamer] ZI-6" x 10'-0" Vacuum Bro 
ring x 
Co} Scale Ww 61-0" 
\ solder pot 














Vacuum pump, marking 








device and 3 cooking Operators required: 

and cooling tanks not 1 girl feeding empty cans 1 girl sortine cans 
shown. All to be lo- 2 girls packing cans 1 girl weighing cans 
cated as conditions 1 man double seaming cans 1 man solder double seam 
Permit. Tanks measure 1 girl to inspect double seam and flux vent 
3'=6" x» 51-0": hold 125 1 man to load vacuum ring and vacuum tip 

cans each. 1 man unload vacuum ring & batch for process 
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FSCC Again Buying 
Lard; Perhaps For 
Export to Britain 


ARD will be purchased by the Fed- 

eral Surplus Commodities Corp. in 

a resumption of its buying activities, it 

was announced this week. The govern- 

ment agency asked that initial offerings 

of lard be filed by packers on or before 
March 14, 


In recent months the FSCC has done 
no surplus commodity buying, having 
relinquished this to the Surplus Mar- 
keting Association, another government 
agency. It is believed that the lard, 
skimmed and evaporated milk and 
cheese now being purchased by the 
FSCC may be destined for the United 
Kingdom rather than for domestic re- 
lief distribution. However, these com- 
modities could be turned over to the 
Surplus Marketing Association for U.S. 
relief if desired. 

About $1,350,000,000 of the $7,000,- 
000,000 appropriation asked by Presi- 
dent Roosevelt for financing the produc- 
tion or purchase of war materials under 
the lease-lend act has been earmarked 
for “agricultural, industrial and other 
commodities and articles,” and it is be- 
lieved some of this fund might be used 
to buy lard. 

Offers under the first announcement 
were submitted by letter or telegram 
and included the following data: Num- 
ber of pounds, type and manner of pack- 
aging; point of delivery and originating 
carrier; price per pound, packed in 55- 
lb. metal drums for delivery within 10, 
30, 60 or 90 days after date of accept- 
ance; price per pound, packed in 56-lb. 
wooden boxes for delivery within 10, 30, 
60 or 90 days after date of acceptance. 


Terms of Offerings 


Packers were asked to submit offers 
for any quantity that could be delivered 
within ten days, in multiples of not less 
than a minimum carload. No plus but 
a minus tolerance of 2 per cent in 
pounds will be permitted. 

Offerings included open kettle, prime 
steam, refined steam, dry rendered, re- 
fined dry rendered or hydrogenated lard 
made in federally inspected establish- 
ments, 

All lard delivered will be packaged 
at the option of FSCC, in 55-lb. net 
weight new commercial slip-top metal 
drums, cased one drum to a crate, or 
56-lb. net weight new solid wooden 
boxes. Each box is to be divided in the 
center by a wooden separator, and after 
filling, boxes will be closed with a nailed 
wooden top. Each section of the boxes 
will be lined with grease-proof paper 
to conceal the lard. 

Specification of the latter type of 
container is said to furnish a clear indi- 
cation that some of the lard is meant 
for Britain. The so-called British box 
described above has been used in trade 
with the United Kingdom for many 
years and differs from the type custom- 
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arily shipped to the continent of Europe. 

All shipping containers must be 
marked or labeled on three sides with a 
legend to be furnished later. All drums, 
crates, and wooden boxes shall be so 
constructed as to insure acceptance by 
common or other carrier for safe trans- 
portation to any destination at the low- 
est rates in effect. 





Wage Hour Authorities Seek 
Injunction Against Morrell 


A complaint alleging violation of the 
Fair Labor Standards Act and asking 
an injunction has been filed by Wage 
and Hour Administrator Philip B. Flem- 
ing against John Morrell & Co. in fed- 
eral district court at Ottumwa, Ia. The 
suit, somewhat similar to the test case 
brought against Swift & Company at 
Chicago, involves the application of the 
meat industry’s 14-week overtime ex- 
emption to employes engaged in cer- 
tain types of operations. 

The Wage and Hour Administrator 
charges that John Morrell & Co. has re- 
fused to pay overtime at one and one- 
half times the regular rate to many 
employes (engaged in interstate com- 
merce or the production of goods for 
interstate commerce) who worked 
longer workweeks than the 44-hour, 42- 
hour and 40-hour periods specified by 
law for 1938-39, 1939-40 and 1940-41 
respectively. 


NEW ARMOUR EASTER HAM WRAP 


New Easter ham wrapper to be used by 
Armour and Company this year has gay 
holiday atmosphere. Of greaseproof parch- 
ment, it is printed in green, orange and 
lavender against a white background. The 
company has laid the groundwork for a 
record Easter ham business with a well 
rounded program of newspaper and mag- 
azine advertising, colorful point-of-sale 
material and other dealer sales helps. Ar- 
mour Easter ham campaign will begin on 
March 17. 


Packer Witnesses 
Are Heard in Wage 


and Hour Test Suit 


VIDENCE showing the interdepend-. 
ence of various meat plant opera- 
tions was presented this week before 
Federal Judge Michael L. Igoe at Chi- 
cago by Howard C. Greer, vice presi- 
dent and general manager of Kingan & 
Co., and Harry H. McKee, assistant 
general superintendent of Swift & Com- 
pany, in the vital test case brought 
against Swift by the Wage and Hour 
Division. 

The division seeks to clarify the 
meaning of the meat industry’s partial 
exemption from overtime provisions of 
the wage-hour act and, in applying for 
an injunction to restrain Swift & Com- 
pany from allegedly violating maximum 
hours and overtime pay provisions of 
the law, is upholding an interpretation 
of the act which has been challenged by 
the meat packing industry through the 
American Meat Institute. 

The meat industry in the law was 
given a 14-week annual exemption from 
maximum hours and overtime pay pro- 
visions, but the division would restrict 
this exemption to employes engaged in 
buying, handling, slaughtering and 
dressing livestock, and operations im- 
mediately related, thus cutting off such 
inter-related operations as chilling, cut- 
ting, and curing from the tolerance 
benefits. 


The division holds that the exemption 
applies to all eligible employes in one 
establishment at the same time, rather 
than providing consecutive exemptions 
for different sets of employes in the 
same plant. The government also con- 
tends that all plant employes—includ- 
ing watchmen, firemen, etc.—are en- 
gaged in interstate commerce or the 
production of goods for interstate com- 
merce and are thus covered by the 
wage-hour act. 

Packer witnesses this week stressed 
the importance of speed in handling 
meat because processing involves “a 
race between our methods and bac- 
teria,” and livestock loses weight if 
held over from shift to shift. They 
pointed out that it is impossible to draw 
a line between exempt and non-exempt 
operations, as prescribed by the division, 
because all operations, from handling 
the livestock to curing, are inter-related 
and must vary in volume and intensity 
with the volume of livestock marketed. 


COMMODITY MARTS TO SEC 


Commodity exchanges would be regu- 
lated by the Securities and Exchange 
Commission instead of by the Commod- 
ity Exchange Administration under a 
proposal made to Congress by the House 
appropriations committee in a recent re- 
port. The committee does not believe 
any immediate action should be taken, 
but wants Congress to consider the 
transfer at some future date. 
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By C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


Xill. 


T WAS pointed out in a preceding 
[antici that calcium is needed by man 

to build firm bones and good teeth, 
as well as for the proper functioning 
of the body cells, especially the heart 
and other muscles. The quantitative 
distribution of this element, however, is 
very uneven, over 99 per cent of the 
total amount being in the bony skele- 
ton. This irregularity of distribution 
is matched by a similar irregularity of 
occurrence in foods. 

Many of the staple articles of food 
are extremely low in calcium, and some 
groups of people use too little of those 
foods, such as the green, leafy vege- 
tables, milk and cheese, which contain 
it in liberal amounts. Dr. H. C. Sher- 
man has summarized the situation by 
stating that “the ordinary mixed diet 
of Americans and Europeans, at least 
among dwellers in cities and towns, is 
probably more often deficient in calcium 
than in any, other chemical element.” 


The calcium requirements of human 
beings have been studied by numerous 
investigators. The quantitative results 
obtained varied with the methods of 
measuring the calcium needs and with 
variations in the individuals tested. 
Studies on the daily loss of calcium 
from the body showed the loss to vary 
from 0.27 to 0.82 gram with an average 
of 0.45 gram. Since this result was ob- 
tained when the subjects were on a 
strictly limited calcium intake, it should 
be considered as a minimum need. 


Average Calcium Needs 


During the growth of the child and 
during pregnancy and lactation, the de- 
mands may be greater. For reasons 
such as these, it is wise to maintain an 
average daily consumption of about 0.68 
gram of calcium for each adult and 
about 1.00 gram for the growing child 
or pregnant and lactating mother. 


There are various methods of ex- 
pressing the calcium content of foods. 
The United States Department of Agri- 
culture lists the foods which are excel- 
lent or good sources of this element. 
Among the excellent sources are broc- 
coli, buttermilk, cabbage (Savoy and 
Chinese), chard, cheese, clams, collards, 
cress, dandelion greens, kale, milk, mo- 
lasses, mustard greens, turnip tops, and 
water cress. Among the good sources 
are almonds, French artichokes, beans, 
cabbage (headed), carrots, celery, cot- 
tage cheese, crabs, cream, eggs, endive, 
kohlrabi, lettuce, oysters, parsnips, and 
turnips. 

Dr. H. C. Sherman in his book 
“Chemistry of Foods and Nutrition,” 
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MEAT Is Low IN SCALE OF 
CALCIUM SUPPLYING FOODS 


gives the percentage of calcium in the 
edible portion of typical foods. The 
following table is based on his figures. 


CALOIUM CONTENT OF TYPICAL FOODS 


Pet. Calcium in 
Food Edible Portion 
GREENE edecccwonccvecccscccceseeccs 0. 
MbmenGs ccccccccccccccccccccscecce 0. 
OED. crvcvcvecccccecceseveccesoscees 0.181 
BU COREE ccccceccssepeccoccececees 0.148 
BUGCOE  ccecccccccccctcerereccccese 0.140 
GENDER cccicceccososoccecescces 0.122 
MEE . Svencevencbcccebesececesoveces 0.118 
Cottage CHORE occcccccccccecvccccce 0. 
GUE vc ccbccesegeccecceecescceese 0.078 
DED ccccsccccccccocencceteotoeces 0. 
SE st&b uaiphacooeneenes peseeeodane 0. 
WE. caeatevbctperaceedséecotenece 0.056 
SE DOMED wccececeesestccvesécese 0.055 
MBGGED ccccccccccccccccecccvosccese 0. 
PPT ccd 644 d0n<nuacdessreed 0.081 
BORD ccccccccccccccccscccccccccccs 0. 
DE neaceens eteugevaveéasetoeee 0. 
DY onc nstetinghekes osaathanes 0.021 
CHENNEND «00: KoccdigccocetVececcses 0.019 
EGOE BOGE cccccccsvestccceccosceces 0.013 
POUMNRED cv cccccccccccccccecaccecee 0.013 
MEE hccvesvacccececccececececes 0. 
BE ccc caevervecaveccosscveserceds 0.007 


Figures for the percentage of calcium 
in foods are not as practical for the 
non-technical reader as are the figures 
for the total quantity provided by a 
typical serving of the foods. For ex- 
ample, a serving of milk, or one glass, 
contains 7 oz. of milk which provides 
0.234 gram of calcium or 234 milli- 
grams, and % oz. of cheese provides 175 
milligrams. These figures show that 
cheese is an important source of cal- 
cium, but that milk is fully as important 
in spite of its lower percentage of this 
element. 

The following table, showing the mil- 
ligrams of calcium furnished by typical 
servings of some common foods, is based 
on a chart prepared by the National 
Live Stock and Meat Board. 


CALCIUM CONTENT OF SOME COMMON FOODS 
Size of Milligrams 


Food serving of Calcium 

BTR .ccccesccecceseses 7 of. 

GE. ivcncoueneugers % oz. 175 
Cauliflower ........... 3% oz. 121 
Fresh vegetables....... 3% oz. 52-72 
GO cn ccapacesvcce 3% oz. 52 
Navy beans, dry....... 1 oz. 52 
DED neaksvecoccavces 2 os. 52 
Ce SOUTED weccccccce 3% oz. 52 
WIUED cccccccceccccccca Z oz. 45 
Cottage cheese ........ 1% oz. 42 
ME ciducctoseccecesoh 1 egg 41 
Dried fruits .......... 1 oz. 31 
PED. cecccnceepece % oz. 31 
FIR occccccccccccesos 4 of. 21 
Lima beans .......... 1 oz. 21 
Dried peas ........+.. 1 oz. 21 
BVGRE cccccccccccccece 1 os. 21 
MERE .nccccccvccedcccs 4 oz. 10 
Gatenes! .cccccccceccee Fra cup cooked 10 
Fresh fruit ..........- 8% oz. 10 


Since the daily requirements for cal- 
cium may vary from 0.45 (450 milli- 
grams) to 0.68 (680 milligrams) or 
even 1 gram (1,000 milligrams), it 
would appear that the daily use of milk, 
cheese, cauliflower, green leafy vege- 
tables, and citrus fruits should make it 
easy to meet these requirements. A pint 
of milk for the adult and one quart for 
the growing child or pregnant and 
nursing mother are advocated by many 
nutrition authorities as the best way to 
insure a proper calcium intake. 

But there are other ways of accom- 
plishing the same end, at least for the 





adult. A breakfast of one serving each 


of orange, oatmeal, egg and toast 
contain 124 milligrams of calcium, A 
lunch containing one serving of each of 
the following foods—milk, bread, 
celery, and dried fruit—would furnish 
359 milligrams of calcium. A dinner 
that included one serving of meat, one 
helping of kale, broccoli, cauliflower, or 
green, leafy vegetable, one potato, and 
a piece of apple pie with cheese would 
have from 260 to 326 milligrams. These 
three meals would provide a total of 
from 743 to 809 milligrams of calcium, 
If other foods were included, the total 
could readily reach 900 to 1,000 milli. 
grams, or 1 gram. 

One might well raise the question 
here as to the cause of the good bones 
and teeth enjoyed by uncivilized races 
which live largely on a meat diet. The 
Eskimos, uncorrupted by civilized foods, 
have been shown by Stefannson, Hooton 
and others to have good teeth and bones, 
But they use, along with the meat eaten, 
the marrow of bones which carries con- 
siderable calcium in the fine spikes of 
bony material that traverse the hollow 
shafts. Furthermore, they chew on the 
head bones and other bones of animals, 
and fish are commonly eaten bones and 
all, including ‘such parts as the fish 
head, 

In civilized diets, the habit of cooking 
meat with sauerkraut or of using vine- 
gar in the preparation of certain meat 
dishes, must make some of the calcium 
of the bones available. On the whole, 
however, it is safe to conclude that 
meat, as it is usually eaten by modern 
civilized peoples, contributes very little 
calcium to the diet. 


Rumors of Foreign Interest 
Stimulate the Lard Market 


Rumors of prospective British lard 
purchases and some other foreign buy- 
ing affected the domestic lard markets 
this week. 

Authoritative sources said that the 
British Ministry of Food was in the 
market for about 20,000,000 Ibs. of lard, 
but in early negotiations offered to buy 
at prices considerably below the U. S. 
market. The price offered was some- 
times reported as equivalent to Ic per 
pound under the domestic level; other 
reports quoted the offer at 41s, cost and 
freight, with an ocean rate not to exceed 
90c and exchange guaranteed at 4.02%. 
Packers were reported uninterested at 
this price. 

Reports of heavy Russian and Jap- 
anese lard purchases (for shipment to 
Germany via the Trans-Siberian Rail- 
way) were said to be exaggerated. It 
was pointed out that most packers would 
be unwilling to sell knowingly to Japan, 
and that the Japanese purchases already 
made have been transacted through in- 
termediaries, Washington sources have 
indicated that any large-scale traffic in 
lard with Japan will be discouraged by 
some means, perhaps by export licens- 
ing control. 
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SLICED 
BACON— 


A Steady Money Maker 


Bacon is a year-around favorite 
and the popular demand is away 
from bacon in the slab and toward 
the sliced, wrapped packages of 
one pound and half-pound sizes. 

There has been a steady annual 
increase of 12% in sliced bacon 
production under Federal Inspec- 
tion, during the last five years. So, 
it behooves every packer to look 
over his own records and deter- 
mine whether he is getting his 
share. Have your figures been go- 
ing up at the same interesting and 
profitable rate during this same 
five-year period? 

With a number of standard 
brands exhibited in every meat 
shop, each one trying to outdo the 
other in gaining the housewife’s 
attention, it is essential that your 
packaged bacon have eye appeal 
and appetite appeal. The lean 
parts should have a rich, red 
“bloom” and the fat must be 
healthy looking, not scraggly and 
separated from the lean. It all re- 
verts back to the matter of tem- 
peratures while bacon is being 
handled, and the kind of slicing 
equipment that is used. 

Bacon cannot be subjected to 
great variations in temperature 
without losing color and having 
the fat crack, turn gray and break 
away from the lean. That is why 
“sharp freezing” is now avoided 
in up-to-date bacon rooms where 
U. S. Heavy Duty Bacon Slicers 
are installed. With one of these 
modern machines, bacon can be 
sliced at a room temperature as 
high as 60 degrees. 
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Slices are shingled right onto 
the conveyor, rapidly, evenly and 
efficiently. With groupers, scalers 
and packers rightly placed, not 
more than 20 seconds need elapse 
between slicer and package and 
this is a distinct advantage be- 
cause sliced bacon is tempera- 
mental and will lose color if sub- 
jected to too much handling or if 
exposed to the air any length of 
time. 

The U. S. slices any thickness and 
takes bacon slabs up to 27” long, 1814” 
wide and 4” thick. One of these mod- 
ern units will enable you to cut your 
costs just about one-third, by speeding 
up your production and having 14 to 16 
workers. On the other hand, you can 
slice as little as 5,000 pounds a week, 
accommodating only 3 or 4 workers, and 
still find the U. S. a profitable invest- 
ment. 

The installation at the Morrell plant 
illustrated on this page, consists of 
three U. S. Heavy Duty Slicers. They 
find that each unit and crew are capable 
of slicing and packaging 1000 
pounds of bacon per hour, or a 
total of 3000 pounds. 


For Smaller Plants 

If your combined sliced 
bacon, dried beef and boneless 
meat output does not exceed 
5,000 pounds a_ week, the 
U. S. Model 150-B with Con- 
veyor can take care of your 
needs very economically. It 
takes meats up to 24” long, 
914” wide and 6” high— 
slices and shingles any thick- 
ness from %4” to %e@”. e 

An illustrated catalog, giv- 
ing actual performance rec- 
ords of Heavy Duty 
units in various size plants, 
should prove interesting to 
every packer. Send for a 
copy to U. S. Slicing Ma- 
chine Co., La Porte, Ind. 


(ADVERTISEMENT) 


Sliced Bacon Department at John Mor- 
rell Company’s plant, Sioux Falls, South 
Dakota. Three U. S. Heavy Duty Slic- 
ers with conveyors make the department 
one of the most efficient in the plant 
and the show place for visitors. Em- 
ployees wear neat uniforms and caps of 
Morrell blue with white trimming. 








This is the first centri. 
fugal refrigerating com. 
pressor to be installed 
in the meat packing in. 
dustry. It is one detail 
in the Geo. A. Hormel 
& Co. power plant mod- 
ernization program de- 
signed to cut steam and 
power costs. The com- 
pressor is driven by a 
back pressure turbine, 
the low pressure steam 
from which is delivered 
to the processing mains 
and used for heating 
processing. An econom- 
ical heat balance is 
achieved. How this re- 
frigerating machine is 
used in conjunction with 
new power generating 
equipment is explained 
in detail in the accom- 
panying article. 


Centrifugal Refrigeration at Hormel’s 


By WALTER J. WARREN and CLARK J. SHIELDS, Carrier Corp. Engineers 
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omies and other advantages, in- 

cluding a reduction in mainte- 
nance expense and a saving in floor 
space, have been made in the plant of 
Geo. A. Hormel & Co., Austin, Minn., 
by the installation of a centrifugal re- 
frigerating machine employing “Freon” 
as the refrigerant. 

The new equipment was purchased 
primarily to obtain additional refriger- 
ating capacity and, together with other 
improvements, to reduce costs in the 
power department. The centrifugal 
compressor is superimposed on the 
plant’s ammonia system and, as in- 
stalled, may be operated alone or in 
parallel with the reciprocating ammonia 
compressors, The new machine was set 
in place and connected with a minimum 
of operating interference and delay and 
without disturbing the ammonia system 
in any way. 

The outstanding feature of the appli- 
cation of centrifugal refrigeration to 
an ammonia system is the condensation 
of ammonia gas at suction line pressure. 
The ammonia gas, as it comes from the 
evaporators throughout the plant, is 
collected in main suction header and 
is distributed to the reciprocating am- 
monia compressors through the orig- 
inal channels and to the ammonia lique- 
fier of the Carrier centrifugal machine 
through a specially designed accumula- 
tor. Accumulator is designed to receive, 
through condensate traps, all liquid con- 
densed by the original water cooled 
condensers and to shunt this liquid 
around low pressure liquefier to low 
pressure ammonia receiver. 


Accumulator is also designed to trap 
oil which may return to this part of the 
condensing system. The ammonia gas 
which enters liquefier of centrifugal 
machine is condensed and then flows 
into low pressure ammonia receiver. 
From this receiver, low temperature 
liquid ammonia is pumped by a centrif- 
ugal pump into high pressure liquid 
ammonia distribution lines. From this 
point on operation is identical with 
original plant. Flow diagram for this 
cycle is shown in Figure 1. 


IN Cones and ot operating econ- 


Power Generation Feasible 


Because of an increase in electric 
power demand, and because sufficient 
boiler capacity was available, it was 
decided to generate the additional power 
required rather than purchase it. There- 
fore, at the same time the refrigera- 
tion machine was installed, a 1,000-kw. 
turbo generator set was also purchased. 
A mixed pressure bleeder type turbine, 
necessary for proper operation of the 
plant heat balance, was selected to drive 
the generator. 


_ The centrifugal refrigeration machine 
Is driven by a back pressure turbine, 
taking steam at 160 lbs. pressure and 
120 degs. F. superheat and discharging 
at 70 lbs. back pressure. Low pressure 
Steam from this turbine is delivered to 
process mains and is used for heating 
and plant operations. Turbo generator 
set is also supplied with steam at 160 
lbs. pressure and 120 degs. F. super- 


CENTRIFUGAL 
JM PRESSOR 


COMPRESSOR 
TURBINE 


heat. Exhaust from this turbine is dis- 
charged into a steam condenser at 26 in. 
vacuum, 

Should demand for 70-lb. steam in 
process mains fall off to the point where 
the quantity supplied by turbine of re- 
frigeration machines is in excess of 
the demand, excess steam would enter 
the mixed pressure connection of the 
turbine on the generating set and be 
used for generating power. 


Economical Heat Balance 


During periods when demand for 
process steam exceeds amount supplied 
by turbine of refrigeration machine, the 
necessary make-up quantity is bled 
from turbine of generator set. This 
combination establishes a very econom- 
ical heat balance, of which the steam- 
driven centrifugal machine is a neces- 
sary part. Diagrammatic sketch of this 
arrangement is shown in Figure 2. 

When plant is operated as described, 
the refrigeration provided by centrif- 
ugal machine is a by-product of the 
plant demand for process steam. De- 
mand and need for 70-lb. process steam 
is established by conditions of opera- 
tion; as high pressure steam is gener- 
ated for other purposes, such as electric 
power generation, it is necessary to re- 
duce steam pressure before application 
to process heating. Refrigeration ma- 
chine turbine serves in this case to take 
the place of a pressure reducing valve. 
As a result, during most of the time re- 
frigeration is a low-cost by-product. 


The centrifugal refrigeration machine 
was selected to operate at an evapora- 
tion temperature a few degrees below 
the temperature of the ammonia suc- 
tion line, thus providing the necessary 
temperature difference for liquefaction 
of ammonia gas at its evaporation pres- 
sure. The centrifugal machine is an 
entirely self-contained unit and includes 
cooler (ammonia liquefier), compressor 
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and refrigerant condenser. Carrene No. 
2 (“Freon-11”) is used in this cycle. 
This is a low pressure refrigerant hav- 
ing one of the highest safety ratings 
of any refrigerant available. 


Cooler operates considerably below 
atmospheric pressure. In this installa- 
tion, because of favorable water source, 
condensing pressure is slightly below 
atmospheric, thus eliminating the haz- 
ards of high pressure refrigerant sys- 
tem and greatly reducing refrigerant 
losses. Incorporated in the cycle of this 
machine is an economizer or liquid inter- 
cooler which appreciably increases per- 
formance of the system, making the 
machine very efficient and economical 
to operate. 


Lifelong Efficiency 


Centrifugal machine operates on the 
usual refrigeration compression cycle, 
but instead of employing pistons and 
valves as in a reciprocating machine, 
it employs centrifugal compression by 
means of impellers somewhat similar to 
those used in a centrifugal water pump 
or fan. There are no wearing or rub- 
bing surfaces in the machine, the only 
wearing parts being two external jour- 
nal bearings, a thrust bearing of the 
Kingsbury type and a shaft seal. Latter 
has actual metallic contact only during 
shut-down. When compressor is operat- 
ing, sealing faces are separated by an 
oil film. Because there are so few wear- 
ing parts and these are external to the 
compressing elements, machine will con- 
tinue to operate at its high efficiency 
throughout its life. 


Capacity of compressor can be varied 
from 100 per cent to 50 per cent by a 
speed change from 4,050 to 3,550 r.p.m. 
Capacity, therefore, can be adjusted 
exactly to load conditions. Speed regu- 
lation is accomplished by a pressure- 
actuated element in ammonia suction 
line. This operates in connection with 
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OTEWORTHY operating econ- 
omies and other advantages, in- 
cluding a reduction in mainte- 
nance expense and a saving in floor 
space, have been made in the plant of 
Geo. A. Hormel & Co., Austin, Minn., 
by the installation of a centrifugal re- 
frigerating machine employing “Freon” 
as the refrigerant. 

The new equipment was purchased 
primarily to obtain additional refriger- 
ating capacity and, together with other 
improvements, to reduce costs in the 
power department. The centrifugal 
compressor is superimposed on the 
plant’s ammonia system and, as in- 
stalled, may be operated alone or in 
parallel with the reciprocating ammonia 
compressors, The new machine was set 
in place and connected with a minimum 
of operating interference and delay and 
without disturbing the ammonia system 
in any way. 

The outstanding feature of the appli- 
cation of centrifugal refrigeration to 
an ammonia system is the condensation 
of ammonia gas at suction line pressure. 
The ammonia gas, as it comes from the 
evaporators throughout the plant, is 
collected in main suction header and 
is distributed to the reciprocating am- 
monia compressors through the orig- 
inal channels and to the ammonia lique- 
fier of the Carrier centrifugal machine 
through a specially designed accumula- 
tor. Accumulator is designed to receive, 
through condensate traps, all liquid con- 
densed by the original water cooled 
condensers and to shunt this liquid 
around low pressure liquefier to low 
pressure ammonia receiver. 

Accumulator is also designed to trap 
oil which may return to this part of the 
condensing system. The ammonia gas 
which enters liquefier of centrifugal 
machine is condensed and then flows 
into low pressure ammonia receiver. 
From this receiver, low temperature 
liquid ammonia is pumped by a centrif- 
ugal pump into high pressure liquid 
ammonia distribution lines. From this 
point on operation is identical with 
original plant. Flow diagram for this 
cycle is shown in Figure 1. 


Power Generation Feasible 


Because of an increase in electric 
power demand, and because sufficient 
boiler capacity was available, it was 
decided to generate the additional power 
required rather than purchase it. There- 
fore, at the same time the refrigera- 
tion machine was installed, a 1,000-kw. 
turbo generator set was also purchased. 
A mixed pressure bleeder type turbine, 
necessary for proper operation of the 
plant heat balance, was selected to drive 
the generator. 

The centrifugal refrigeration machine 
is driven by a back pressure turbine, 
taking steam at 160 lbs. pressure and 
120 degs. F. superheat and discharging 
at 70 Ibs. back pressure. Low pressure 
steam from this turbine is delivered to 
process mains and is used for heating 
and plant operations. Turbo generator 
set is also supplied with steam at 160 
lbs. pressure and 120 degs. F. super- 
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heat. 
charged into a steam condenser at 26 in. 
vacuum. 


Exhaust from this turbine is dis- 


Should demand for 70-lb. steam in 
process mains fall off to the point where 
the quantity supplied by turbine of re- 
frigeration machines is in excess of 
the demand, excess steam would enter 
the mixed pressure connection of the 
turbine on the generating set and be 
used for generating power. 


Economical Heat Balance 


During periods when demand for 
process steam exceeds amount supplied 
by turbine of refrigeration machine, the 
necessary make-up quantity is bled 
from turbine of generator set. This 
combination establishes a very econom- 
ical heat balance, of which the steam- 
driven centrifugal machine is a neces- 
sary part. Diagrammatic sketch of this 
arrangement is shown in Figure 2. 

When plant is operated as described, 
the refrigeration provided by centrif- 
ugal machine is a by-product of the 
plant demand for process steam. De- 
mand and need for 70-lb. process steam 
is established by conditions of opera- 
tion; as high pressure steam is gener- 
ated for other purposes, such as electric 
power generation, it is necessary to re- 
duce steam pressure before application 
to process heating. Refrigeration ma- 
chine turbine serves in this case to take 
the place of a pressure reducing valve. 
As a result, during most of the time re- 
frigeration is a low-cost by-product. 

The centrifugal refrigeration machine 
was selected to operate at an evapora- 
tion temperature a few degrees below 
the temperature of the ammonia suc- 
tion line, thus providing the necessary 
temperature difference for liquefaction 
of ammonia gas at its evaporation pres- 
sure. The centrifugal machine is an 
entirely self-contained unit and includes 
cooler (ammonia liquefier), compressor 









and refrigerant condenser. Carrene No. 
2 (“Freon-11”) is used in this cycle. 
This is a low pressure refrigerant hav- 
ing one of the highest safety ratings 
of any refrigerant available. 

Cooler operates considerably below 
atmospheric pressure. In this installa- 
tion, because of favorable water source, 
condensing pressure is slightly below 
atmospheric, thus eliminating the haz- 
ards of high pressure refrigerant sys- 
tem and greatly reducing refrigerant 
losses. Incorporated in the cycle of this 
machine is an economizer or liquid inter- 
cooler which appreciably increases per- 
formance of the system, making the 
machine very efficient and economical 
to operate. 


Lifelong Efficiency 


Centrifugal machine operates on the 
usual refrigeration compression cycle, 
but instead of employing pistons and 
valves as in a reciprocating machine, 
it employs centrifugal compression by 
means of impellers somewhat similar to 
those used in a centrifugal water pump 
or fan. There are no wearing or rub- 
bing surfaces in the machine, the only 
wearing parts being two external jour- 
nal bearings, a thrust bearing of the 
Kingsbury type and a shaft seal. Latter 
has actual metallic contact only during 
shut-down. When compressor is operat- 
ing, sealing faces are separated by an 
oil film. Because there are so few wear- 
ing parts and these are external to the 
compressing elements, machine will con- 
tinue to operate at its high efficiency 
throughout its life. 

Capacity of compressor can be varied 
from 100 per cent to 50 per cent by a 
speed change from 4,050 to 3,550 r.p.m. 
Capacity, therefore, can be adjusted 
exactly to load conditions. Speed regu- 
lation is accomplished by a pressure- 
actuated element in ammonia suction 
line. This operates in connection with 
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the oil relay governor of the turbine 
through a suitable control mechanism. 
Speed is thus varied automatically ac- 
cording to demand. 


Installed capacity of the centrifugal 
compressor is 470 tons, the necessary 
increase for satisfactory operation in 
the packing plant. Several benefits, 
not originally anticipated by the owner, 
have been realized since the machine 
was placed in operation. In the first 
place, it has been found possible to in- 
crease loading of ammonia evaporators 
throughout the plant and at the same 
time all dangers and hazards incident 
to the slugging of liquid ammonia in the 
suction line have been removed. 


It will be seen by referring to Figure 
1 that any liquid which returns from 


evaporators in suction line will be 
trapped in accumulator and overflow 
to low pressure ammonia receiver. Be- 
cause the slugging hazard has been 
removed, it is possible to operate am- 
monia evaporators fully flooded and 
thus increase their efficiency. Evapora- 
tors’ capacity for carrying short-term 
peak loads has also been increased. An- 
other advantage gained by elimination 
of slugging hazard is that less care and 
attention need be given to expansion 
valves. These valves need not be very 
carefully adjusted and “babied.” No 
damage can be done if the valves over- 
feed, 


Another benefit derived from the in- 
stallation of this system lies in a re- 
duction in amount of oil circulated in 
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the ammonia expansion system. The 
accumulator was designed to operate 
as a very efficient oil trap, in coopera- 
tion with other oil traps installed in 
the lines, and acts to reduce the oil 
circulation within the ammonia system, 

It should also be noted that much less 
oil is being added to the system than 
would be the case had the additional 
installed capacity been of the reciprocat- 
ing type, because the ammonia gas 
condensed in the centrifugal cooler does 
not come in contact with any oil sur- 
faces. The result is that the system 
has a tendency to rid itself of accumu- 
lated oil, thus increasing evaporator 
efficiency throughout the plant and en- 
abling these evaporators to carry in- 
creased loads. 


Much Oil Removed 


In a similar installation for another 
company in a different section of the 
country, which has been operating for 
a longer period, amount of oil removed 
is almost unbelievable. The centrifugal 
type of ammonia condensing system 
was adopted in this installation for the 
entire plant capacity, and many barrels 
of oil were removed over a period of 
time when no additional oil had an op- 
portunity to enter the system. The in- 
creased economy of operation which re- 
sulted from this oil removal can well be 
imagined. 

Another advantage which is _ inci- 
dental to this_type.of system lies.in 
the increase in evaporator and suction 
line capacity due to the reduction of 
the expansion valve flash gas losses. | 

As a matter of fact, it is entirely 
practical to eliminate flash gas com- 
pletely at the expansion valves by flash- 
ing into the accumulator all high tem- 
perature, high pressure liquid ammonia 


coming from condensers of reciprocat- 


ing units. Flashing which normally 
takes place at the expansion valves 
would occur here. All liquid pumped 
into high pressure lines going to evap- 
orator expansion valves would be at 
evaporating temperature, and there 
would be no flash gas generated at 
expansion valves. This is, in effect, 
extreme liquid sub-cooling and carries 
with it all the benefits of such practice. 


Purging Entrained Air 


It is inevitable that air will get into 
the system at times due to opening the 
lines for changes or repairs. This air 
will be carried to low pressure ammonia 
liquefier and will impair its efficiency 
if allowed to remain. To prevent ac- 
cumulation of air, a small %4-ton am- 
monia reciprocating compressor is con- 
nected to last pass of low pressure am- 
monia liquefier where air and other 
non-condensables accumulate. This com- 
pressor pumps the non-condensables 
into a direct expansion ammonia con- 
densing system which is provided with 
a purge of the usual type for venting 
to atmosphere. The purge includes 4 
condensate trap for return of the con- 
densed ammonia liquid to the system. 


Use of centrifugal refrigerating ma- 
(Continued on page 40.) 
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IVE UP? Okay. It’s a new enamel 

lining for cans. Of course, a new 
enamel isn’t developed and tested as 
easily as the headline might lead you to 
believe. That’s just to give you a rough 
idea in plain, workaday language of 
what an enamel must go through before 
it’s finally ready for use. 


What’s that to you? Plenty. Suppose 
your product couldn’t be packed with- 
out a special lining. And suppose that 
lining wasn’t commercially available. 
Continental’s manufacturing division re- 
search men would find it. Or suppose 
that, when packed, your product dis- 
colored, bleached, or lost its flavor and 


- 


wholesomeness. Again Continental’s 
laboratory life-savers to the rescue. 


There’s a great difference in enamels. 
The enamel that’s perfect for one prod- 
uct may be bad for 50 others. That’s why 
Continental uses more than a dozen dif- 
ferent inside enamels for food products 
alone. That’s why scores of new enamels 
were tested last year at our Chicago 
laboratories. The efforts of a whole staff 
of men is entirely devoted to the control 
of enamels being used and the develop- 
ment of new, improved enamels. Many 
more test these linings, making sure 
each will do its particular job. 


Above, at the right, you see the start- 


CONTINENTAL CAN 


ing point of commercial production of 
a lining. A small, experimental batch of 
enamel is being cooked. At the left, the 
new enamel is being subjected to ex- 
haustive tests in an oven. This is just 
part of the test-oven equipment where 
conditions prevailing in regular produc- 
tion ovens are accurately duplicated. 
No wonder so many packers today 
prefer Continental cans! They know 
their products and profits are protected. 
This is the type of service Continental 
offers every customer. Are you taking 
full advantage of this cooperation? Just 
consult your Continental representa- 
tive. He’ll be glad to tell you how to get 
fullest aid on any canning problem. 


re 


NEW YORK - CHICAGO + SAN FRANCISCO + MONTREAL + TORONTO - HAVAN. 
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Pick a packer by flipping a coin? That doesn’t make sense. 
But how else can a retailer pick a packer?, How else, when 
every salesman goes into his store with the same old story— 


*"We have good meat at a very good price, so buy from us!” 


Are you satisfied to have your salesmen parrot that 
same, punchless story? It’s a mighty costly method, an 
unnecessary handicap because now you can give your sales- 
men powerful ammunition for getting new customers and 
for keeping old ones loyal, good buyers. You can have 
Tenderay Beef and your salesmen will 


have a really superior product to sell! 


Handling Tenderay Beef immediate- 
ly takes you out of the “same as every 
other packer” class. It gives you beef 
that is better, that sells better, that 
is aggressively promoted—beef that 


TENDERAY DEPARTMENT 


WESTINGHOUSE ELECTRIC & MANUFACTURING COMPANY 


BLOOMFIELD, N. J. Z71\\ 





makes retailers have a definite, positive reason for picking 
you as their packer because you can supply them with beef 


which will increase their sales and profits. 


This minute, decide to find out all about Tenderay Beef. 
Throw hearsay and partial impressions out of the window. 
Hear the facts and then decide for yourself whether or 


not Tenderay Beef can make more money for you. 


Call your secretary right now and ask her to send a 





wire—collect—to us, saying that you want to know the 
facts about Tenderay. We'll set upa 
meeting at your convenience, in your 
office, and give you the whole Tenderay 
story from the standpoint of what it 
can do for you. Then you be the judge. 
Remember, this will not obligate you 


in any way whatever. 
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“Meat and Romance” Film 
Gains Wide Circulation 


Evidence continues to pile up that the 
National Live Stock and Meat Board 
has a winner in its new sound film, 
“Meat and Romance,” which combines 
entertainment, human interest, and a 
wealth of valuable information on the 
selection, preparation, carving and food 
value of meat. 

On March 15, the film completed a 
ten-day run before hundreds of patrons 
thronging the annual March housewares 
exposition at the Joseph Horne Co., 
large Pittsburgh, Pa., department store. 
This showing brought the film to the 
attention of a great many homemakers 
who are in a position to profit from the 
valuable information contained. The 
importance of getting the film before 
the consuming public is widely recog- 
nized among packer leaders. 

Another presentation of the film was 
made before the Fellowship Forum 
meeting of the Chicago Association of 
Commerce on March 13 at the Hotel 
Brevoort. Max Cullen, director of meat 
merchandising for the Board, introduced 
the film and addressed members and 
guests at the meeting. Chairman of the 
program committee was J. F. McGil- 
livray, of the consulting engineering 
firm of Brady, McGillivray & Mulloy, 
Chicago. 

During January, the film was shown 
an average of 72 times daily, to an ag- 
gregate audience of approximately 250,- 
000 persons. All prints are reported 
booked solidly through March, April and 
May. Distribution of the picture is 
being handled by Castle Films, New 
York. 

In a number of instances it has been 
shown before groups of livestock pro- 
ducers and also at retail meetings at 
which the American Meat Institute ex- 
plained its current campaign. 


Swift Employes Show Keen 
Interest in Plant Courses 


Mid-winter enrollment in the training 
courses offered by Swift & Company to 
its employes is ‘among the best in the 
20-year history of the company’s edu- 
cational activities, according to E. H. 
Wagner, director of the training divi- 
sion. In addition to the large number 
enrolled in classes, more than 2,000 
young men and women are taking cor- 
respondence courses. 

“We have at 32 different packing 
plants classes in plant operations, in 
which 483 young men are enrolled for 
the first year courses,” stated Mr. Wag- 
ner, “Thirty plants have classes in the 
second year course, with an enrollment 
of 426.” In addition, there are courses 


in merchandising and packinghouse eco- 
nomics, included in the young men’s 
training class activities held at the Chi- 
cago office for junior employes, as well 
as training courses for plant workers 
and foremen. These courses, numbering 
74, now have an enrollment of 1,583. 

Last year, as an experiment, a young 
men’s conference group was established 
at the Chicago plant, composed of about 
20 young men who had completed the 
training courses. There is no formal 
course of study in the group, the work 
being largely in the nature of self- 
development and self-interrogation. Ac- 
cording to Mr. Wagner, the plan may be 
extended to other plants next year. En- 
rollment this year in the newly estab- 
lished public speaking classes numbers 
332, Mr. Wagner stated. 


CHARIVARI FOR 
OWTHWAITES 


Over 1,000 Topeka em- 
ployes of John Morrell 
& Co. surprised Mr. 
and Mrs. R. M. Owth- 
waite with a 250-car pa- 
rade and charivari on 
February 19. Sent i- 
ments toward the pop- 
ular manager and his 
bride were warmly ex- 
pressed on the accom- 
panying truck sign. The 
newlyweds were request- 
ed to head the parade 
on a special truck. 
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San Antonio Packer Pays 
Fancy Price for Prize Hog 


Roegelein Provision Co., San Antonio, 
Tex., recently paid what was reputedly 
the second highest price ever paid for a 
grand champion hog when it bid $2 per 
pound for the grand champion animal at 
the San Antonio 4-H club boys’ fat 
stock show. Messrs. William Roegelein 
and A. C, Roegelein, partners in the 
concern, purchased the hog, which 
weighed 230 lbs. and brought its young 
owner, Samuel P. Galm, $460. Dressed 
weight of the animal, which was do- 
nated to two local orphanages, was 189 
Ibs. The Apache Packing Co., headed by 
Cruz Lozano, was also an active buyer 
at the show. 


New Mickelberry Directors 


R, Douglas Stuart, first vice president 
of Quaker Oats Co., and Donald Lourie, 
general sales manager, were elected new 
directors of Mickelberry’s Food Prod- 
ucts Co., Chicago, on March 13. Other 
directors, who were reelected, include 
D. L. Donovan, I. C. Elston, H. I, Mark- 
ham, Albert Farwell, Frank O. Birney 
and James J. Forestall. George E. Duwe, 
president of the company, reported that 
sales and earnings for the first two 
periods of this year, before taxes, were 
running considerably ahead of the cor- 
responding period last year. “Amend- 
ments to the excess profits tax act were 
very favorable to the company,” said 
Mr. Duwe, “having reduced the 1940 
excess tax figure materially, and will be 
as helpful in 1941.” Election of officers 
will be held next week. 


Patriotic Sausage Maker 


Chet Shafer, humorous newspaper 
columnist and president of the (take a 
deep breath!) Big Link No Kink Non- 
Shrink Pure Pork Old-Fashioned Penn- 
sylvania Dutch Hickory Smoked Sossage 
Co., Three Rivers, Mich., recently an- 
nounced that, owing to the world crisis, 


THE BOSS IS MARRIED / 
MR>“MRS. ROBERT M. OWTHWAITE 


EVERY ONE OF THE. 1200 
TOPEKA MORRELL EMPLOYEES 
ISH YOU MUCH HAPPINESS 
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he had done his patriotic bit by renam- 
ing the concern the Three Rivers Big 
Link No Kink Non-Shrink Pure Quill 
Old-Fashioned Pennsylvania Dutch 
Hickory & Sassyfras Smoked Star 
Spangled Banner Sossage Co., Un-Ltd. 
“We christened the first group of sos- 
sages the God Bless America batch,” 
he declared triumphantly. 


H. B. Cunningham to Direct 
O. P. M. Food Advisory Staff 


Appointment of Howard B. Cunning- 
ham of New York as assistant director 
in charge of subsistence and supplies 
has been announced by Donald M. Nel- 
son, director of the Division of Pur- 
chases, Office of Production Manage- 
ment, Mr. Cunningham succeeds Doug- 
las MacKeachie, who was recently ap- 
pointed deputy director of the Division 
of Purchases. 

Mr. Cunningham will have charge of 
the section which is advising the Army 
Quartermaster General’s office on the 
procurement of foodstuffs for the U. S. 
Army. His appointment is in line with 
the Division’s program to bring in 
qualified civilian experts on food pur- 
chase and distribution, such as W. F. 
Price, former vice president of the 
Jacob Dold Packing Co., to assist the 
army men in handling all phases of the 
meat buying program, These men will 
work under Mr. Cunningham’s general 
supervision. 

The new appointee served for several 
years as director of purchases for Na- 
tional Biscuit Co, Prior to that time, 
he was associated with the milling in- 
dustry in Minneapolis and Kansas City 
for about 15 years. 


Armour Moves N. Y. Office 


Armour and Company officials on 
March 11 announced that the company’s 
New York offices would be removed on 
April 1 to the Equitable bldg., largest 
structure in the city’s financial district. 
The offices were located in this building 
for many years prior to 1938, when they 
were moved uptown. 








P ersonalities and Events 








Of the Week 


R. C. Pollock, general manager of the 
National Live Stock and Meat Board, 
is a busy man these days. Between 
conferences with government officials 
at Washington on problems relating to 
meat in the national defense program, 
Mr. Pollock found time to address a ban- 
quet of the Block and Bridle club at 
Iowa State College, Ames, Ia., on March 
11, speaking on “Why a Farm Boy 
Should Secure a College Education.” 
Mr. Pollock, an alumnus of the college, 
later made an electrical transcription 
covering various phases of modern re- 
search findings about meat, which was 
broadcast on March 12 over a local sta- 
tion. The recording was made at the 
request of the department of journalism. 

A dinner was tendered to Harry L. 
Hastings, small stock buyer on the Jer- 
sey City market for New York Butchers 
Dressed Meat Co., on March 7 at the 
Hotel Taft, New York City. Mr. Hast- 
ings had completed 47 years of continu- 
ous service with the company, retiring 
on February 28, 

Thomas O. Sheldon, 72, traffic mana- 
ger for the Boston office of Swift & 
Company until his retirement eight 





BONING PORK LOINS 
AT NEW CHICAGO PLANT 


Two glimpses of activities at new Fulton 
Market plant of Rose Packing Co., Inc., 
210 N. Green st., Chicago. In this roomy, 
well-lighted plant, about 35 men are kept 
busy boning pork loins. Loins are trans- 
ferred via chute to basement, where they 
are graded and packed. About 250,000 Ibs. 
of loins are boned out weekly in this plant, 
which was occupied by the company shortly 
after the first of the year. In photo at 
right, W. L. Tapson, manager, looks on 
while Casey Tomlan, band-saw operator, 
removes back rib from chine bone. Rose 
Packing Co. also maintains its former lo- 
cation at 851 ‘W. Fulton Market and has a 
plant at 2129 W. 39th st. 
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years ago, died suddenly on March 2. 
He was affiliated with the packing con. 
cern for 42 years. 

Trunz Pork Stores, Inc., officially op- 
ened the fifty-sixth shop in its chain 
of pork stores on March 15 at 3986 
Amboy rd., Great Kills, Staten Island, 

Vincent Ferrigno, cashier at the New 
York plant of Wilson & Co., passed 
away on March 9 following a brief jj]- 
ness. He had been with the company 
35 years, and for the five years prior 
to his death held the position as cashier. 

Bartlett Arkell, 78, is celebrating his 
fiftieth anniversary as president of 
Beech-Nut Packing Co., Canajoharie, 
N. Y. Mr. Arkell has served as presi- 
dent since the founding of the concern 
50 years ago. 

Plans are being made for a slaughter- 
ing unit at the Hinds junior college meat 
curing and cold storage plant, Raymond, 
Miss., G. L. Sheffield, manager of the 
plant, announced on March 5. 

L. L. Bronson, manager of the canned 
meats division of Armour and Company, 
has been on an inspection trip of the 
company’s west coast plants. 

Fire of undetermined origin caused 
heavy damage to the meat packing plant 
of William F, Steiff near North Balti- 
more, O., on March 4. The loss, esti- 
mated at $30,000, was insured. 


The Briar Patch meat curing project 
at Stilson, Ga., recently announced that 
no more meat would be accepted for 
curing after March 15. The plant is 
reported to have enjoyed a successful 
season, curing 70,000 lbs. of meat. 


Al Novak has filed an application 
with the city of Rice Lake, Wis., calling 
for establishment of an abattoir in the 
former Wirz cheese factory building 
there. The firm of Novak Bros. has been 
purchasing and reselling about 21,000 
calves annually, and the men now plan 
to begin processing the animals. 

Armour and Company is celebrating 
its fifty-second anniversary in the meat 
packing industry in northern California, 
Among Armour officials directing the 
merchandising activities of the observ- 
ance are P. K. Winchell, district man- 
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Some papers have one feature. Some have another. But here’s 
Patapar with not ome, but FIVE features. Study them. 


INSOLUBLE—The moisture from the air or moisture from 
your product won’t hurt Patapar. It’s strong when wet. 
GREASE-RESISTING—With Patapar you'll avoid weak spots 
caused by fats, grease or oils. It resists penetration. — >= 


ODORLESS—No danger that your product will acquire a 
strange odor from Patapar. It has no odor. PATA PAR 
TASTELESS—Patapar is 100% selected cellulose. It will not is the paper for 
impart that “papery” flavor. a in 

am and bacon wrappers 


Meat loaf wrappers 
Why take the chance of entrusting your product to a single- Butter wrappers 
: Tub liners and circles 
feature wrapper, when Patapar gives you not one, but these FIVE Lard wrappers 
features. Use Patapar and you'll prevent leaks, and stains. You'll Carton and box liners 
have a neat sanit kage that you can count on to give your Can liners ¢ Bag liners 
product the unmost protection, elas Covers for sack ves 
ai 
- : : ‘ and many other purposes in the Meat Indust 
If you would like samples and quotations, write and tell us : ei ied 


your requirements. Se eA 


PATERSON PARCHMENT 
PATAPAR Baas: 
i Headquarters for Vegetable Parchment Since 1885 


Ve g e ta b | e p re | r C h mM e n f Bristol, Pennsylvania 


West Coast Plant: 340 Bryant St., San Francisco, Cal. 
Branch Offices: 120 Broadway, New York, N. Y. 
111 W. Washington St., Chicago, III. 


BOIL-PROOF—Yes, you can even boil Patapar without harm. 
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ager, Dan Shelloe, San Francisco, P. L. 
Stafford, Oakland, and Hugh McErlane. 

A bill providing for the licensing of 
sausage manufacturers has been intro- 
duced in the state legislature of Idaho. 

A feature story on the founding and 
growth of Peter Eckrich & Sons, Inc., 
Ft. Wayne, Ind., and Kalamazoo, Mich., 
recently appeared in a Ft. Wayne news- 
paper, The account told how Peter Eck- 
rich left his job with the Pennsylvania 
Railroad 50 years ago and established a 
one-man sausage shop which expanded 
into the present-day firm, employing 
more than 500 persons. 

John Groneck, Krey Packing Co., St. 
Louis, Mo., is the proud father of a baby 
girl born on March 6. Mother and 
daughter are both doing well. 


Livestock sales to the Nuckolls Pack- 
ing Co., Pueblo, Colo., provide nearly 
$2,000,000 annually to stock growers of 
southern Colorado, Miss Della Nuckolls, 
president of the concern, told a commit- 
tee of the Pueblo chamber of commerce 
recently. 


Newly erected abattoir of the Kramer 
Beef Co., 240 River st., Scranton, Pa., 
has been placed in operation, It re- 
places an obsolete structure at 410 Penn 
ave. Dr. E. S. Stohe, a veterinarian for 
the past 20 years, has been appointed 
supervising inspector. 

Louie Waller, jr., Brookhaven, Miss., 
and Mrs. Waller are spending six weeks 
in Kansas City, Mo., while Mr. Waller 
studies the processing of meats and 
by-products at the Wilson & Co. plant, 





ACCURATE WEIGHTS sean Profitable 


A highly efficient sliced ba- 
con packaging operation— 


Swift & Company, Chi 
Til 54 high speed’ EXACT 
WEIGHT Scales are used. 


New and improved high speed 
EXACT WEIGHT Scales are 
available to handle all meat 
packaging operations without 
lost motion. Our end tower scale 
construction with such outstand- 
ing advantages of speed of opera- 
tion, short platter fall which 
eliminates much depreciation, 
and uninterrupted traffic across 
the scale in the weighing opera- 
tion has delivered the goods in 
the industry. You have a choice 






of many models with different 
capacities for many weighing and 
packaging needs. If you are 
thinking of installing new equip- 
ment or improving present opera- 
tions in sliced bacon, dried beef, 
and sausage packaging or canning 
you should have our latest de- 
scriptive literature for these 
specialized applications. Write 
the EXACT WEIGHT SCALE 
COMPANY, 400 West Fifth 
Ave., Columbus, Ohio. 


act Weight 
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preparatory to becoming a representa- 
tive of the company in the southern diyi- 
sion. 

John Morrell & Co, recently became 
one of the sponsors of the popular Ruth 
Welles radio program for women broad. 
cast over KYW, Philadelphia. Morrel] 
E-Z-Cut ham will be advertised three 
times weekly on the program. 

Frank Amory Sherman, 60, for 35 
years manager of the Binghamton, 
N. Y., branch of Wilson & Co., died at 
his home in that city on March 10. An 
attack of paralysis caused his retire- 
ment from business five years ago, 

C. A. Kalbfleisch, Pittsburgh, Pa, 
manager for St. Louis Independent 
Packing Co., and 12 representatives re- 
cently returned from Chicago in high 
spirits after attending a huge merchan- 
dising and sales conference at the Ste- 
vens hotel, 

George Anton, 60 years old, manager 
of the Poughkeepsie, N. Y., branch of 
Armour and Company for the past 17 
years, died recently in Vassar hospital 
there. He had been under the care of a 
physician for the past four years and 
became critically ill about three weeks 
ago. He joined Armour in 1905 as man- 
ager of the Mt. Vernon branch. Most 
of his activities with the organization 
were confined to the East. 

The Baltimore, Md., meat packing 
firm of George Ruppersberger & Sons, 
Inc., is enlarging its plant to provide a 
25 per cent increase in capacity. 

Geo. A. Hormel & Co. reports that its 
Christmas package sales in 1940 showed 
a 44 per cent rise in number of packages 
and 19 per cent increase in tonnage over 
the preceding year. 

Newly installed canning department 
of the American Packing & Provision 
Co., Ogden, Utah, is turning out 12-oz. 
cans of Munch, a newly developed prod- 
uct, reports E. W. Fallentine, plant man- 
ager. O. Burton is foreman of the com- 
pany’s sausage kitchen, and Ty Parker 
is in charge of canning operations, 

Apache Packing Co., San Antonio, 
Tex., plans the erection of a $15,000 
freezer plant this year, according to an 
announcement by Cruz Lozano, presi- 
dent. The company spent $25,000 in im- 
provements during 1940. 

Lou Menges of the Tenderay depart- 
ment of Westinghouse Electric & Mfg. 
Co., Bloomfield, N. J., was in Chicago 
on business this week. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
March 1, 1941, compared with the same 
date in 1940: 


Mar. 1 

Mar. 1, 5-yr. av 

1940 1936-40 

M Ibs. M Ibs 

EL | avec civiewewae 7,642 7,795 10,710 
PN oaudd ahewanwmes i 6,688 10,577 
Roasters .... 21,307 24,759 
Fowls ...... 20,334 19,373 





WEEE osivciceveseccesces q 
Miscellaneous 14, 
Unclassified poultry.... 9,554 8,053 


Total ...cccccccccess 163,347 144,759 121,025 


1Garried under ‘‘Miscellaneous Poultry’’ previous 
to January 1, 1940. 
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EVEN AN INSPECTOR CAN’T SEE HAIR No wonder an inspector is surprised when a 
THAT’S NOT THERE! plant first starts using BRISGo! 

And when buyers first give these pink, clean 
birthday suits the O.O., they take off their 
glasses, polish them—and look again. For 
BRISGO certainly gives pork buy-appeal .. . 
makes it easier to sell . . . and helps win higher 
average prices. 

When you add the production savings, too, 
that result from this simple, fast process, you 
can easily understand why sales of BRISGO- 
spots, nicks, or left-over bristles seem just clean treated pork have increased phenomenally in 
heads, hams, bellies, and entire carcasses. the last few years. 


When hogs speed through a final Brisco 
dehairing, even the roots are gone. No more 





MAIL THE COUPON FOR FULL INFORMATION 


HERCULES POWDER COMPANY 


INCORPORATED 
910 Market St., Wilmington, Del. 


Please send information about BRISGO 


Name. 





Company. 





Street 





City. 
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FOR DEFENSE 


Defense means food as well 
as guns. Mayer’s Seasoning 
and Curing Materials do 
their bit by stimulating the 
consumption of health-rich 
meats. 








A Word to the 
WISE 


about Spice 


seasonings used in your 
specialties, no matter 
you buy them, are 
de from spice which has 
» be brought to this country 
om many over-seas points. 
ready world conditions 
have had a marked effect on 
e supply. You'll do well to 
anticipate further develop- 
ents by assuring your 
source of seasoning now. 


“The Man Who Knows” 


[. many American homes it would not be Easter without ham 


for dinner. Makesure that your Easter hams areso good that they 


will repeat on the family menu many times in the next twelve 
months. 


When processed with the NEVERFAIL 3-Day Ham Cure your 
product has that old-fashioned, full-bodied, genuine ham flavor 
. none of the ‘‘porky’’ taste which is sometimes left by other 
short-time cures. Besides, your hams will have the added zest of 


an aromatic fragrance which cannot be obtained by any other 
method. 


You ...and your customers. . . will like the even eye-catch- 
ing pink color, the tender texture, firm yet juicy, and the uniform 


mildness. Let us show you . . . with a demonstration in your own 


plant. Write us! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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CORK 
keeps the 


reele in 
rosted 





oods... 


AT A MINIMUM 
REFRIGERATION COST! 








ROSTED foods are stored safely in this Birdseye 

products freezer of E. B. Gale, Inc., Birdseye 
Distributor, Binghamton, N. Y.* Sub-zero tempera- 
tures are closely held at a minimum refrigeration cost 
because efficient Armstrong’s Corkboard Insulation 
(two layers 4” thick) is right on the job! 

There are definite money-saving reasons why de- 
pendable Armstrong’s’Corkboard should be on the job 
in any low temperature room. This pure cork insula- 
tion forms a highly effective barrier to heat’s passage 
and protects stored products against temperature 
variations and spoilage. Less heat loss means that less 
refrigeration is necessary. This, in turn, means lighter 
cooling plant loads—longer service life for refrigerating 
equipment. 

Furthermore, you get lasting protection when cold 
rooms are guarded with Armstrong’s Corkboard, be- 





Frostep Foops storAGE Room of E. B. Gale, Inc., Binghamton, New York. 
Efficient insulation of Armstrong's Corkboard—two layers, each 4” thick, with 
Super-Service Corkboard on the outside course—helps protect Birdseye Frosted 
Foods distributed from here. Architect, A. G. Sennewald; engineer, G. H. Dyke. 


~ ~ ~ 


cause it’s strong, rigid, and extremely durable. Its 
high natural resistance to moisture, and to other 
forms of deterioration is your assurance that Arm- 
strong’s Corkboard—properly installed—will keep its 
insulating efficiency for years, even under severe 
operating conditions. 

Corkboard in a range of practical sizes and thick- 
nesses, and dependable erection materials are available 
to meet your insulation requirements. And experienced 
Armstrong engineers are at your service to help you 
plan and install efficient insulation for maximum 
operating economy. For complete facts, write : 
now to Armstrong Cork Co., Building Mate- 


rials Division, 952 Concord St., Lancaster, Pa. 


Armstrong’s CORKBOARD INSULATION 
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Lard Stocks Set All-Time 
Record of 317,451,000 Lbs. 


LIMAXING a steady climb in re- 
C cent months, an all-time high was 

established for U. S. lard stocks 
on March 1 as holdings soared to 317,- 
451,000 lbs. This was an increase of 
11,737,000 lbs. over the previous all- 
time high of 305,714,000 lbs. established 
July 1, 1940. With the rendered pork 
fat holdings on March 1 added to lard, 
the total volume of edible pork shorten- 
ing in storage was 325,842,000 lbs. 

Lard stocks on March 1 showed a gain 
of 17,807,000 lbs. over holdings on Feb- 
ruary 1, and were 59,422,000 lbs. great- 
er than on the same date a year ago. 

Stocks of all pork on March 1 showed 
an increase of 51,458,000 lbs. in Febru- 
ary, totaling 790,385,000 lbs. compared 
with 739,927,000 lbs. on February 1. 
Pork holdings were 189 million lbs. 
greater than the March five-year aver- 
age of 600,510,000 lbs. and more than 
139 million lbs. higher than the total on 
March 1, 1940. Frozen pork stores 
showed the greatest gain, increasing 
28,514,000 lbs. above holdings of 378,- 
878,000 lbs. on February 1, and 108,- 
254,000 Ibs, over March 1, 1940. 

Beef stocks on March 1 were about 
nine million lbs. under the February 1 
total, but were more than 12 million lbs. 
greater than the March five-year aver- 
age. Total beef in storage on March 1 
was 99,097,000 lbs. compared with 74,- 
708,000 lbs. on March 1, 1940. 


The volume of pork and beef sent to 


the freezer or to cure during the month 
was 37,211,000 lbs. less than during 
February, 1940. However, the 289,643,- 
000 lbs. of pork and beef which went 
into the freezer or cure was more than 
41 million lbs. greater than the five- 
year average volume for February. Vol- 
ume of pork frozen and cured was 269,- 
254,000 lbs., a decline of 40,024,000 Ibs. 
from the volume in February, 1940. 


Storage stocks in the United States on 
March 1, as reported by the U. S. De- 
partment of Agriculture: 


March 1, 
1941 
Ibs. Ibs. 


March 1 


February 1, 
1941 a avg. 


Pork, frozen. 
in cure.. : 59, ,630, 
cured... 47,889,000 37,2 
7167, 038,000 169, 987, 000 170, 910, 000 
- 108,936,000 101,748,000 114,669,000 
ton, frozen.... 


4,410,000 4,699,000 4,631,000 
Frozen & cured 


ae etc. 88,793,000 98,283,000 89,655,000 
317,451, 000 299;644,000 156,020,000 


7,246,000 
Feb., 1940 5-yr. avg. 
12,875,000 11,792,000 
4,701,000 4,778,000 
93,167,000 57,547,000 


43,052,000 36,704,000 


s. 

D: 8. 
8S. P. in cure. 
8S. P. cured. 
Lamb and mut- 


Product placed in 

cure during: Feb., 1941 
Beef, frozen.... 16,085,000 
Beef put in cure 4,304,000 
Pork, frozen ... 399,000 


>F ‘& mutton 


frozen 1,061,000 1,559,000 922,000 
Included in the total reported for lard are 6,691,- 
000 Ibs. owned by the Surplus Marketing Adminis- 
tration. This quantity was reported as of March 1 


1941, in storage outside of processing plants. 


Total stocks of pork and lard in the 





per cwt. higher. 


Pet. Price 


Regular hams 
Picnics 


Plates and jowls.. 


P. 8S. lard, rend, wt 
Spareribs 
Trimmings 


2 AOA Pw: Pou > 
+ CwWOMR- «aD a ° 


Feet, tails, neckbones.. 
Offal and miscellaneous 


TOTAL YIELD AND VALUR.69.50 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


TOTAL COST PER CWT. 
ALIVE 


TOTAL VALUE 


Loss per cwt 
Loss per hog 





HOGS CUT OUT TO BETTER ADVANTAGE THIS WEEK 


Some improvement in cut-out results was apparent for the first four days 
of this week, the decline in the loss ranging from 9c per cwt. on light 
butchers to 16c on heavy weights. Average cost of heavy hogs was 4c per 
ewt. lower during the period and total value of product from them was 10c 
Cost of lighter hogs averaged a few cents higher and 
total value of product from these hogs was up approximately 8c per cwt. 


———180-220 Ibs.—— 


———220-240 Ibs. ——240-270 Ibs.—— 
Value Value 
Price . Price per 
per “ > per ewt. 
Ib. Ib. alive 


16.2 
10.7 
12.8 
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United States on the first of each of the 
last 15 months were: 
All pork 
Ibs. 
January 1 
February 1 


38 


September 1 
October 1 
November 1 
December 1 
January 1 
February 1 
March 1 


CANADIAN STORAGE STOCKS 


MONTREAL.—Stocks of meat in 
Canada on March 1 totaled 99,291,293 
lbs., an increase of 4,833,442 lbs. over 
February 1 stocks, and more than 13 
million lbs. greater than the amount on 
hand on the same date last year, the 
Dominion Bureau of Statistics reports. 
Lard stocks on March 1 amounted to 
7,371,702 lbs. 

Pork stocks of 176,566,366 lbs. on 
March 1 were 9,241,226 lbs. greater 
than on February 1 and 20,037,351 lbs. 
above stocks on the same date in 1940. 
Beef holdings on March 1 were down 
2,483,771 lbs. from February 1, and 
were more than 5 million lbs. smaller 
than on March 1, 1940. 

Stocks of meat and lard in Canada on 
March 1, 1941: 


19,998,768 

23 2,964,976 
67,325,140 
4,168,967 


*Preliminary figures. 


Kuhner Lard Promotion 


(Continued from page 14.) 


play value by illustrations of a cake, pie, 
doughnut, biscuit and plate containing 
fried chicken and French fried potatoes, 
which show the housewife some of the 
many uses for the new product. A state- 
ment encircling the edge of the contain- 
er lid proclaims Snow-Light “the ideal 
shortening for flaky pie crust and 
feather-light cakes.” Top of lid carries 
instructions for making “a perfect pie 
crust” with the product. 

An attractive store promotion piece 
(see page 14), matching the colors 
on the container, is used in conjunction 
with one of the packages for counter 
display. It refers to the product as “the 
miracle shortening for better baking,” 
and does not mention the word “lard.” 
The container used for Snow-Light is 
produced by the Sutherland Paper Co., 
Kalamazoo, Mich. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on March 8, 1941, with 
comparisons: 


Week Previous Same 

Mar. 8 week week '40 
Cured meats, Ibs.13,829,000 16,459,000 16,478,000 
Fresh meats, Ibs.61,170,000 65,482,000 61,976,000 
Lard, Ibs. . .. 5,855,000 6,394,000 2,204,000 
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CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., March 13, 1941 


REGULAR HAMS 





Green *S.P. 
19 
19 
18% 
17% 
*S.P. 
17% 
17% 
ein 17% 
Pre eee 16% cece 
PGE MEE «00s ccewaceatead 16% 
SKINNED HAMS 
Green *3.P. 
Se Se ere 20 
) Se +enntekabnenebe 19 19% 
SY dindaiie dada gente oeamatinetes 19 19% 
LG yehevs ssc ckdentaduisan 17% 18% 
BE ihc a0 4.be Geb Catalans stil 17% 18 
ET Crdeeudcedanecenaherwaed 17% 17% 
SE. Dadatne ubasedie sidan 17% 17 
DE ¢ibweecucdloomenetodekan 16% 17 
25- i? steavhsenuéundkatexkves 15% 16% 
26/up, No. 2’a inc.........0. 15 
PICNICS 
Green °*6.P. 
a a er eee 11% 2 
SE ‘cpdbehsdeak cuore oanie core ll @11% 11% 
i chia wibiee 6 0eeenntaunend 11 11% 
DE naaaadtalebevksstakswe' 11 11% 
DE dtabhsenepeedsieet ceive 11 11% 
es Bee Ge OOO ke creeds cee ll 
Short shank %@‘%c over. 
BELLIES 
(Square Cut Seedless) 
Green *D.C. 
DGS isha tone eke se ued ahah 15 16 
SY i ioe dates een eae 15% 16% 
Db ekverscciweeeseucewen 14% 15%4 
i Vccnswensawevekenamalnwe Sié 14% 
DD sisnnatsedemetwebieesnen rrt4 12% 13% 
eee A 12 13% 
*Quctations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
I psa Sadetuwberdedeemedwetneknst bed 10% @11n 
SUE wodvten6eGel. Moddvbeberrecevnctre 10% 
D. 8, BELLIES 
Clear Rib 





OTHER D. 8S. MEATS 


ge 6-8 74n 
EE EE a od cckw acuta sic owe 4-6 4%n 
= Cy it heweboeaeseesataneare 4% 
aia ind eb 404-61 ns.enep pdctin.s bc es 4% 
Green Sea 6% 
ee aie Sinn nae dcdcroreoaes vet 5 


WEEK’S LARD PRICES 
Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, Mar. 8..... 6.60n 5.80n 5.75n 
Monday, Mar. 10...... 6.65n 5.85n 5.8744n 
Tuesday, Mar. 11...... 6.60n 5.77%b 5.87%4n 


Wednesday, Mar. 12. ..6.80n 5.97%n 6.00n 
Thursday, Mar. 13..... 6. see 5.97%n 6.00n 
Friday, Mar. 14........ 6.90 6.10n 6. 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo.............. 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.o.b. Chicago 





Shortening, tierces, See eR RIE 
Havana, Cuba Pure Lard Price 
po ree ery 11.17% 
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FUTURE PRICES 


SATURDAY, MARCH 8, 1941 





Open High Low Close 
LARD— 
Ts een 6.55b 
6.70 6.57% 6.70b 
, 6.87% 6.75 6.874ax 
Sept. . :6.90 7.05 6.90 7.05ax 


Sales: May, 28; July, 77; Sept., 59; total 164 
sales. 


Open interest: Mar., 9; May, 877; July, 625; 
Sept., 522; total, 2,033 lots. 


CLEAR BELLIES— 


Eee Seas sah 10.50ax 

Dwi odd ee ae 11.00n 
MONDAY, MARCH 10, 1941 

LARD— 

Mar. ...6.57% 6.60 6.57% 6.60b 

May ...6.75 6.77% 6.65 6.75ax 

July ...6.92% 6.95 6.82% 6.95ax 

a 7.12% 6.97% 7.124%ax 


Sales: Mar., 1; May, 60; July, 82; Sept., 75; 
total, 218 sales. 


Open interest: Mar., 9; May, 867; July, 628; 
Sept., 570; total, 2,074 lots. 


CLEAR BELLIES— 


a ssw -<a08 cake eeate 10.50n 
ade. - ote bites a 11.00n 

TUESDAY, MARCH 11, 1941 
LARD— 


Mar ...6.65 6.65 6.55 $ 55ax 
May ...6.77% 6 

6 

A 


17% 6.67% St 4b 
July |. 6.9734 9TH 6.85 asf b 
Sept. ...7.15 15 7.02% 7.05b 


Sales: Mar., 1; May, 33; July, 51; Sept., 60; 
total, 145 sales. 


Open interest: Mar., d Rca 839; July, 624; 
Sept., 613; total, 2,084 lot 
CLEAR BELLIES 
OO eae: aE, 1am 10.50n 
July ..10.87% ay aa 10.87% 
WEDNESDAY, MARCH 12, 1941 
LARD— 


Mar. ...6.67% 6.75 6.67% 6.75b 
May ...6.80 6.90 6.75 6.90ax 
July ...7.00 7.10 6.92% 7.07%b 
Sept. ...7.15-17% 17.25 7.12 7.25 

Sales: Mar., 2; May, 61; July, 143; Sept., 76; 
total, 282 sales. 

Open interest: Mar., 6; May, 806; July, 686; 
Sept., 648; total, 2,146 lots. 
CLEAR BELLIES— 

Oe vex... ware 10.50b 
July ..11.00 11.00 


THURSDAY, MARCH 13, 1941 


LARD— 

SI (stasis latin ta icin gies hes 
May -6.85 6.97% 6.85 6.90 

July . 107% @05 7.17% 7.02% 7.10ax 
Sept. ...7.22% 7.35 7.20 7.27% 


Sales: May, 49; July, 88; Sept., 133; total, 270 
sales. 


Open interest: Mar., 6: May, 782, July, 688; 
Sept., 738; total, 2,214 "lots. 


CLEAR BELLIES— 


May ..10.50 sane ouee 10.50b 

ere eons ee 11.00n 
FRIDAY, MARCH 14, 1941 

LARD— 

cae eee Sauk 6.85n 

May ...6.90-87% 7.00 6.87% 7.00ax 

July ...7.10-07% 7.17% 7.07% 7.17%-15 

Sept. ...7.25 7.35 7.25 7.35-32% 

CLEAR BELLIES— 

May ..10.62% Be es veut 10.62% 

ee ve. ‘amas Pas one 11.00n 


U. S. MEATS TO CANADA 


Canadian imports from U. S. in 
January: 
Jan., 1941 Dec., 1940 Jan.. 1940 
Ibs. Ibs. Ibs. 


er eee 184 458 391 
Bacon and ham..... 13,066 34,655 76,832 

I sien a 6 5 td <p = 466,070 8,651,059 
Mutton and lamb. 600 600 145,284 
Canned meats ...... 58 = 4,351 
Lard compound ........ 856 2,820 


MEAT IMPORTS AT NEW YORK 


Imports for the period February 27 
to March 5, inclusive, at New York: 
Point of 


Am 
origin Commodity = 
Argentina—Canned corned beef..........., 170.649 
—Canned roast beef.............. , 
—Tinned corned beef hash........ 46, 
Canada—Smoked back bacon.............., 6,249 
—~“BOUR GRUOBRO oc cccccccccccccsecs 575 
—Fresh chilled pork................ 1,483 
—Fresh chilled beef tongues........ 
—Fresh chilled beef livers........., 615 
—Fresh chilled ham................ 8, 
—Fresh frozen calf livers.......... 3,550 
—Fresh pork tenderloins........... 2,290 
—Canmed BAM ....cesccccesccccsens 80,112 
—Fresh pork shoulders............. 4 
—Fresh pork trimmings............ ¥ 
So MD bas. 46.0 Sae 60k Ss eh ed de 16,042 
—Frosen ham ..........522scccceee 13,866 
—Frozen pork trimmings........... 528 
—Frozen pork hocks................ 750 
—Fresh pork hocks................. 500 
—Fresh pork bellies................ 1,244 
—Frozen beef tongues.............. 1,833 
—Frozen beef livers................ ‘ 
—Frozen calf sweetbreads.......... oa 
Cuba—Fresh frozen beef cuts............... 188 


9 quarters — ae beef... “ate 298 
—Fresh chilled beef ¢ 25.240 


—Fresh frozen beef janien eye ee 1,548 
Switzerland—Granulated bouillon ......... 10,689 
Paraguay—Canned corned beef............. 117,000 
Uruguay—Liverpaste in tins............... 3,180 





Fish Liver Oils May Be 
Used in Oleomargarine 


Fish liver oils and fish liver oil con- 
centrates may now be used as ingredi- 
ents of oleomargarine in federally in- 
spected plants, according to a recent 
announcement by the U. S. Bureau of 
Animal Industry. The bureau’s circular 
says: 

“Cod liver oil conforming with the 
United States Pharmacopoeia standard 
of purity and strength, as well as hali- 
but liver oil and similar high potency 
fish liver oils and vitamin A concen- 
trates prepared from such fish liver oils 
and conforming with the requirements 
of the Food, Drug and Cosmetic Act for 
interstate transportation for use in arti- 
cles of human food, may be used by 
official establishments as ingredients of 
oleomargarine.” 


TALLOW FUTURE TRADING 
N. Y. Closing Prices 

Monday, Mar. 10.—Mar. 5.50; May 
5.60@5.75; June 5.65@5.80; July '5.15@ 
5.90; no sales. 

Tuesday, Mar. 11.—Mar. 5.50 b; May 
5.65@5.85; June 5.75@5.95; July 5.80@ 
6.00; no sales, 

Wednesday, Mar. 12.—Mar. 5.75@ 
6.00; May 5.80@6.15; June 5.90@6.25; 
July 5.95@6.35; no sales, 

Thursday, Mar. 13.—May 6.10 b; July 
6.15 b; no sales. 

Friday, Mar. 14.—Mar. 5.75@6.00; 
May 5.85@6.20; June 5.90@6.20; July 
5.95@6.40; no sales. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
pork plant handbook. 
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and wrap it as a gift, please. 
Its his’ birthday!” 











Specialists in 


Papers for Packers 


Genuine Vegetable Parchment - Waxed 
Oiled - Greaseproof 


Special Treated Wrapping 


KALAMAZOO VEGETABLE PARCHMENT Co. 
PARCHMENT . KALAMAZOO ; MICHIGAN 
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No Ideal Conditions Suit All 
Smoked Meat Hanging Rooms 


HERE is considerable variation 

i from plant to plant in conditions 

maintained in air-conditioned 
smoked meat hanging rooms. This fact 
sometimes confuses a packer who oper- 
ates an air-conditioned smoked meat 
hanging room, or the processor who is 
planning to install one. It has also been 
responsible for many letters of inquiry 
to THE NATIONAL PROVISIONER. 

Packers and engineers may not agree 
as to the proper temperature and per- 
centage of relative humidity to be main- 
tained in smoked meat hanging rooms. 
This is because no specific percentage 
of relative humidity meets requirements 
100 per cent, and also because there is 
some choice of temperature which may 
be employed. The temperature and per- 
centage of relative humidity used in 
each case may be compromises, or an 
attempt to provide conditions which 
seem best for the particular plant. 

The fact that a packer discovers a 
plant in which the temperature and per- 
centage of relative humidity employed 
in the smoked meat hanging room differ 
from those used in his plant need cause 
him no concern. Both plants may obtain 
conditions ideal for the particular re- 
sults desired. 


Cooling in Alley 


It was formerly the custom to hang 
smoked meats in the smokehouse alley 
until they had cooled to the temperature 
of the surrounding air before placing 
them in the smoked meat hanging room. 
Usually there was much fat drip and a 
comparatively large moisture loss dur- 
ing this period. The latter loss often 


continued at an unduly high rate after 
the meats were in the hanging room, 
due to unsuitable percentage of relative 
humidity. Few packers can afford to 
take such losses today. 

To a certain extent the conditions to 
be maintained in the smoked meat hang- 
ing room are comparable to those de- 
sirable in a hog chilling cooler. In both 
cases it is necessary to extract heat 
quickly with the least possible loss of 
product weight. If the smoked meats 
are placed in the hanging room immedi- 
ately after being removed from the 
smokehouse, and are chilled with rea- 
sonable speed, it is obvious that loss of 
weight due to fat drip is greatly re- 
duced. Dehydration (loss of moisture) 
is reduced by maintaining a fairly high 
percentage of relative humidity in the 
room. 


Least Shrink is Aim 


Unfortunately, however, conditions 
favoring the least fat drip are not those 
which reduce dehydration to a mini- 
mum. Conversely, conditions ideal for 
preventing moisture loss, increase the 
fat drip. A high percentage of relative 
humidity is required to keep moisture 
losses low. However, when relative hu- 
midity is above 75 per cent, moisture 
on the surface of the meat is not dried 
but runs off carrying fat with it. This 
not only causes a weight loss, but also 
makes floors unsightly and increases 
cleaning costs. 

This surface moisture can be dried 
and the loss due to fat drip stopped in 
a humidity of 70 per cent or lower. At 
this percentage of relative humidity, 


tite 
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however, there is product dehydration, 
increasing shrink and loss. Selection of 
the proper percentage of relative hy- 
midity for the smoked meat hanging 
room should be decided on the basis of 
the smallest weight loss, both in mois. 
ture and fat, although all packers do 
not agree with this. 

A Chicago packer, for example, main- 
tains his smoked meat hanging room in 
the neighborhood of 76 to 78 per cent 
relative humidity. His tests, he says, 
show that while he takes a greater fat 
loss under these conditions, this shrink- 
age is more than offset by the greater 
reduction in moisture loss. The fact 
that there is a little more grease on the 
floor is of little consequence, he thinks. 


Another's Experience 


Another packer’s tests indicate re- 
sults which are the reverse of those ob- 
tained by the Chicago packer. This 
processor maintains about 72 per cent 
relative humidity in his smoked meat 
hanging room. He says his smoked meat 
weight loss is less than when a 4 or § 
per cent higher relative humidity is 
maintained. 

An Indiana packer has determined 
that smoked meat shrink is smallest 
when a temperature of 55 degs. F. and 
a relative humidity of 75 per cent are 
maintained in his smoked meat hanging 
room. Losses increase rapidly, he says, 
when relative humidity is above 75 per 
cent and below 71 or 72 per cent. 

These experiences would seem to 
place the relative humidity danger zone 
below 70-per cent and above 75 per cent. 
However, the packer who is not adverse 
to doing a little experimenting can 
readily determine the humidity percent- 
age best suited to his particular condi- 
tions. Most air conditioning equipment 
has enough flexibility to give relative 
humidities within a 70 to 80 per cent 
range. 


Choice of temperature for the smoked 


COMBINATION 
UNIT REQUIRED 


The smoked meat hang- 
ing room air condition- 
ing system should be de- 
signed and operated to 
accomplish three results 
—dquickly halt the fat 
drip from hot products, 
hold shrink to a low 
figure and prevent fad- 
ing of hams and bellies. 
A combination heating 
and cooling unit is re- 
quired. Sensible heat in 
products brought into 
room is usually suffi- 
cient to prevent room 
temperature from drop- 
ping below 65 degs. F. 
When heat is called for, 
however, the unit sup- 
plies it automatically. 
Clear water is the refri- 
gerant most generally 
used in units. 











Ce EXet- OO al-j ame l-14-Satepa-teted et 


Variable, uncertain storage tempera- 
tures defeat the purpose of your cold 
storage rooms—they injure your reputa- 
tion for quality. 


With rugged JAMISON-BUILT cold stor- 


FVe i-Mate Cole) d-Mio} alms AbE-b de OMA (Zole 0 aS o} dole Ab Lol <-E-b a=) 
safe. INSTALL THEM NOW! It will pay you! 


Consult nearest branch or address 


JAMISON COLD STORAGE DOOR CoO. 


, . , 
Jamison, Stevens rae 8) 


HAGERSTOWN, MARYLAND | 


WP RY IN = 


BUILT COLD STORAGE DOORS 
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meat hanging room may be made within 
a reasonably wide range and is quite 
often governed by operating methods. 
Quick chilling is desirable to stop fat 
drip. If too low a temperature is used, 
the color of the smoked meats will fade. 
Probably few plants use a temperature 
below 55 degs. F. in the smoked meat 
hanging room. 

A concern which does a local business 
and delivers product in unrefrigerated 
trucks probably should not carry as low 
a temperature as a packer using re- 
frigerated trucks or shipping in re- 
frigerator cars. The reason is that in 
hot humid weather, if the temperature 
of the product from the smoked meat 
hanging room is below the dew point 
temperature of the outside air, moisture 
will condense on the meat. 

On the other hand, a packer who 
ships in refrigerated trucks or in re- 
frigerator cars ought to hold his prod- 
uct at a lower temperature because 
neither refrigerated trucks nor re- 
frigerator cars are designed to serve as 
chill rooms. Their sole purpose is to 
maintain product at a safe temperature 
during shipment. 

Another factor which influences tem- 
perature conditions in the smoked meat 
hanging room is the insect pest, trouble- 
some only in warm weather. Flies shun 
temperatures of 60 degs. F. or lower. A 
temperature of 55 to 60 degs. F. should 
be used to prevent contamination and 
the use of smoked meats as insect 
hatcheries. 


Centrifugal Refrigeration 
(Continued from page 24.) 


chines for condensing ammonia is com- 
paratively new to the meat packing 
industry, but installations have been in 
service in the brewing industry for sev- 
eral years with excellent results. This 
type of installation is applicable in all 
cases where there is an existing am- 
monia system of considerable tonnage 
capacity. It is particularly applicable, 
and its use will effect outstanding econ- 
omies, in cases where steam turbine 
drive can be fitted into the heat balance 
of the plant. 


The Carrier Corp., which installed this 
equipment in the Hormel plant, has had 
years of experience with centrifugal 
refrigerating machine applications, 
dealing with all types of high and low 
temperature industrial refrigeration. In 
recent years, engineering experience 
has been augmented by heat balance 
surveys which indicate, in almost all 
cases where there is a high demand for 
process steam, that it is possible to fit 
the centrifugal refrigeration machine 
into the heat balance of the plant with 
very definite economies. Such a survey 
was made for the Hormel plant when 
methods of expanding the refrigerating 
plant were being considered. 


Watch the Classified Advertisements 
page for bargains in equipment. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended March 12: 


—Week ended Mar.12— Mar 5 
High Low Close Close 


Amal Leather.... 1% He 1 1 
De. PSB. seccee 13% 13 13 18 
Amer. oa &L... 3% 38% 3 3 

Amer. Stores ... 10% 194 10% 10 
Armour Ill, ..... 4% 4 4% 4% 
Do. Pr. Pfd.... 55 55 55 538 

» BS eeccce cccc cece eee 60 
Do. Del. Pfd...111 111 111 


eeeeee ceee 


‘ 110% 
Beechnut Pack...117% 117% 117% 117% 
. Ptd. eke pro 21 
Chick. Co. Oil... 12 11% 12% ll 





Childs Co. ...... 1% 1% 
13 13% 13 
90 90 90 
36% 36% 36 
35% 35% 34% 
aoe awe 1134 
12% 13% 12% 
1% 1% 1% 
99% 99% 98 
eoee obese 130 
os0e sess 83% 
Hygrade Food.... 1% 1% 1% 2% 
Kroger G & B... 26 26 26 26% 
Libby MecNeil.... 5% 5% 55 5\% 
Mickelberry Co... 5 5 5 5 
M. & H. Pfd..... 13 13% 13% 14 
Morrell & Co..... 39 39% 40 
Nat. Tea .....-. 4% 4% 4% 4% 
Proc. & Gamb h % 
Mm Be coseos 116% 116% 116% 119% 
Rath Pack....... 51% 51% 51% 47% 
Safeway Strs.... 38% Me Ye % 


Stahl Meyer .... .... eoce 
Swift & Co....... 22 22% 22% 224 
De. Intl. ....0- 18 18 18 18 
Trunz Pork...... «++. ‘as . ‘os be 
U._S. Leather.. + % 
jp Bh cccccccce ™% oa 1% 7 
» Pr, P88.... oo. cose ecce 
United Stk. Yds.. 1% 1% 1% m% 
5 UE stccee eee cece by 
Wesson Oil ..... 20% 19% 20% 17% 
Meese" a on Oi rt 
Wilson & Co..... 
= _ See 71 71 71 69 
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LONGER LIFE with 
STEELGRIPT CASING CLEANING BRUSH 


CONTINUOUS production hours with Fuller Steelgript 
] 5 00 brush strips against 300 odd hours with old-style heavy 
cast iron, wire held bristle cores. Steelgript—with materials gript in 
steel, dense mass formati liminates tufts between which casings 
are apt to ride and become damaged. 





This density is a cushion that allows only an even wear—no retrimming 
of brushes necessary. Fuller's grooved light-weight aluminum core 
does not need to be removed from machine; weight differential saves 
bearing wear and replacements. No removal of brush cores, saves 
4-5 hours let-down ia production. 


New brush strips inserted from one end of core and locked in securely 
in a few minutes. ~ 


Also try our complete line of Floor Brushes, 
Mops, Dusters and the famous Fuller Fiber Broom. 


The FULLER BRUSH Company 


INDUSTRIAL Division Depr. 8c 
3596 MAIN STREET HARTFORD, CONN 
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AN OUTSTANDING DEVELOPMENT IN REFRIGERATION...a compact, amazingly 
lightAveight ammonia compressor in such complete static and dynamic balance as to 
be fibration free. A machine that requires no special foundation—that can be installed 
ayywhere, even on upper floors close to the refrigerating load, with resultant savings 
n initial and operating costs. Removable cylinder liners mean that every compressor 
part subject to wear can be removed and replaced. York’s V/W ammonia compressor 
as a unit will never wear out. Built in capacities to meet every industrial refrigeration 
need, the V/W compressor is designed for operation with any type of 
prime mover. It is particularly suited for steam turbine drive permit- 
ting use of low pressure or waste steam. If you are a user of refrigera- 
tion, you owe it to yourself to investigate the advantages of York’s 
new V/W compressor. York Ice Machinery Corporation, York, Penna. 


YORK REFRIGERATION AND AIR CONDITIONING 


**Headquarters for Mechanical Cooling Since 1885” 
A FEW OF THE MANY NATIONALLY-KNOWN USERS OF YORK EQUIPMENT—American Air Lines * Armour * B. & O. R. R. * Bethlehem Ship- 
building + Borden + Canada Dry + Coca-Cola + Curtiss-Wright * du Pont » Eastman Kodak + Firestone + Ford + General Baking 
General Foods * General Mills » General Motors + Goodrich * Gulf Oil » Norton Company + Paramount Pictures * Pennsylvania R.R, 
Procter & Gamble « Shell Oil » Socony-Vacuum + Swift » Texas Company + United Fruit « U.S. Army « U.S. Navy + Woolworth 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 





Carcass Beef 
Week ended 
March 12, 1941 
per lb. 
Prime native steers— 

WB> GED. ce ccccsscccces 20 
Gr ED avccectecceves 20 
BOO-1000  ... cece eeecees 21 
ood native steers— 17 
MID sen cicesc wcsevs 17 
GIP NGSO cciccocccccsee 17 

Medium steers— 
 _ ees 15% @16% 
Ge GED cccccccccvcces 15% @16% 
SESE Secccedvccoces 15% @16% 
Heifers, good, 400-600.... 16 
Cows, 400-600 ....... ..12%@13 
Hind quarters, choice.... 24 
Fore quarters, choice..... 16 
Beef Cuts 
Steer loins, prime......... ee * 
BPOGT BGGND, TIO Bo cdcd cevcsecers 
Steer loins, No. 2........ccecces 


Steer short loins, prime.... 

Steer short loins, No. 1. 

Steer short loins, No. 2. 

Steer loin ends (hips).. 
2 





Steer loin ends, No. 2........... p 
Ge BOE a devdueesh ucsceteuds 
Cow ghert 1GbMO. oc cccccccccccces 20 
Cow loin ends (hips)........... 19 
Steer ribs, prime.......... unquoted 
WOOO TEM, WO Beccccccdccceces 24 
BUOOP FING, NO. Bene ccccccess --20 
Se Se BO. Sve succes coevadua 138% 
Cee As Mh saccvecvves caane 13 
Steer rounds, prime........ unquoted 
BtOGP FOGNES, WO E002 ccceccece 20 
Steer rounds, No. 8.......cccse 19% 
Steer chucks, prime....... unquoted 


Steer chucks, No. 1............. 
Steer chucks, No, 2...... 
Cow rounds 
Cow chucks .. 















I 20 x Silcin.e'eamweere elad 11 
ON OR ae 10 
=e eee 17 
ko eg eee 
Steer navel ends............ --» 8% 
Se ee 10 
EE cwietenc6cde ones oc 
Strip loins, No. 1 bnis.......... 70 
a Re ES ae 
ereeem MUCON, BUA, Ben ccccccccves 30 
Sirloin butts, No, 2........ oes 
Beef tenderloins, No. 1....... .70 
Beef tenderloins, No. 2......... 65 
FOP 
RE Se eee 
Shoulder clods ....... re | 
Hanging tenderloins ........ . 16 
Insides, green, 12@18 range....19% 
Outsides, green, 8 Ibs. up....... 17% 
Knuckles, green, 8 Ibs. up...... 18% 
DS ncendnctauscsdbhoees abe 
DEE GAttinees vémheawebace yaewes 
eee 
Sweetbreads . 
TE senetecaceeds 
Fresh tripe, plain.............. bs 
Fresh tripe, H. C 
DD edenndetedéiecndeeeds dees 
Kidneys ..... 
Choice carcass ........... 18 
Good carcass 17 
Good saddles 4 
Good racks ... . 
Medium racks 12% @13% 
Veal Products 
GON winccccdevccceséyens 11 
EE. vs.cccssesctkesnanes 81 
Ge GND Nexeevtepenbnesabaee 53 
Lamb 
SG ED. ee cd ccericccecesvs 18 
BD DED coccccccccceseucs 17 
CGE vbccoccccccescsce 2 
Medium saddles ...........4.+. 20 
SEED dntus d0¢00e0seeuces 14 
DEL a0oc0cecéoccsvesce 13 
Pre 28 
ED 656.0c6ccceecesese 17 
PEE accnteiovaeceddvns 15 
Mutton 
BN ONE 0 ob ctcnecdescéveces 7 
PET osdeceveevsaes ines 10 
Heavy saddles ............ -.10 
Light saddles ........ -12 
Heavy fores . ae 
PE E- Gd6ns vocceveseveesss 8 
PEED eéwscccccedesicsces 16 
TTD aan ncescatccceses 10 
PEE onccacedenceedesees 6 
Sheep tongues ............+006- 11 


Sheep heads, each.........0.++- 
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Cor. week, 
1940 
per Ib. 

18% 
18% 
18% 
15% @16% 
15% @16% 
15% @16%, 


14% @15% 
14 +4 


unquoted 
33 
28 

unquoted 
43 
35 
24 
22 
17% 
20 


16 
unquoted 
2 


17 
15 @16 
20 @21 


14 
10 @11 
10 
30 
45 


Fresh Pork and vue Beeteme 





Pork loins, 8-10 Ibs. av......... 13% 
EE nénbecnaccedeascseseese 12% 9 
Skinned shoulders ............. 12 9% 
SEE ve vcccecoescuceedes 30 25 
Crh a cests.Caekaeen vas 12 9 
PEE wovcccteeescedcoccccvs 5% 
Boston butt 11 
Boneless butts, cellar 

trim, 2@4 14 
Hocks ..... 8 
Tails ..... 5 
Neck bones 4 
Slip bones 9 
I a teicie vtencedeeees 10 9 
a a 38% 4 
Pe per a, chk Perce 4 6 
tEiG Es 666aeccsopesee ¢ x 8 
Seales Niwas sled pmcegeesseee 8 7 
DE dewesecebedee cecsceedcswes 4 + 
a Oa Ee a ee ‘ 4% $ 

eee eee ee 6 
Chitterlings Keneves baNvsocen eee 6 6% 
WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 lbs., 

PAFCRMORE DEDET co ccccccccccccccoces 21% @22% 
Fancy skinned hams, 14@16 lbs., 

Parohment PAPSP . ccc cccccccccccccece 23 @23% 
Standard reg. hams, 14@16 lbs., plain..20 @21 
Picnics, 4@8 lbs., short shank, plain....15%@16% 


Picnics, 4@8 lbs., long shank, plain....13 @14 


Fancy bacon, 6@8 Ibs., plain........... 22 @22% 
Standard bacon, 6@8 lIbs., plain........ 20% @21 
No. 1 beef sets, smoked 

EE ON ak. 5 vind. 6'e cn wo eeae sm 37 @38 

Outsides, 5@9 Ibs..............+---+-3B5 36 

Knuckles, 5@0 Ibe.........cscecceess 35 36 
Cooked hams, choice, skin on, fatted.......... 834 
Cooked hams, choice, skinless, fatted......... 87 
Cooked picnics, skin on, fatted............... 27% 
Cooked picnics. skinned, fatted.............. 28 

VINEGAR PICKLED PRODUCTS 

Posts feet, BOOT. WBE... cnccccccccccestcecss $16.75 
Lamb tongue, short cut, 200-Ib. bbl......... 65.00 
Regular tripe, 200-Ib. Dbl... ........ccccesee 17.25 
Honeycomb tripe, 200-Ib. bbl............... 22.25 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 


BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 
Clear plate pork, 25 






Bean pork ...... 
Brisket pork ....... - 19. 
EE. ena we ened ees 6 cuawekebetae 22.00 
RUNS: DPENGD DOSE. .cccccvwecccevecevdestve 

SAUSAGE MATERIALS 

(Packed basis.) 

Regular pork trimmings............... 84@ 8% 
Special lean pork trimmings 85%........ 16% a10% 
Extra lean pork trimmings 95%........ 17 @1T% 
Pork cheek meat (trimmed)............ | 
St ED padreccsunewseveseeedceees's 
Pork vere . ..cccccccsccccesccccccccs i% 
Native boneless bull meat (heavy)...... Mere 


Boneless chuck 

Shank meat .... 
Beef trimmings 
Beef cheeks (trimmed) 


Dressed canners, 350 Ibs. and up........ 11 
Dressed canner cows, 400-450 Ibs..... . 11% 
Dr. bologna bulls, 600 Ibs. and up...... 12 
Pork tongues, canner trim, fresh....... 10 @10% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton.............++.. 25 
Country style sausage, fresh in link........... 20 
Country style sausage, fresh in bulk.......... 18¥ 
Country style sausage, smoked............... 24 
Frankfurters, in sheep casings................ 25 
Frankfurters, in hog casings................. 23% 
GEimbees TIGMMTUPCETD 2c ccc ccc ccccccccccccccee 23 
Bologna in beef bungs, choice................. 19 
Bologna in beef middles, choice............... 19% 
Liver sausage in beef rounds................. 16 
Liver sausage in hog bungs...............+.. 18 
Smoked liver sausage in hog bungs...........22 
TRONS GROOND ccsevcnccccsbcsccccoceseccccccese 16 
New England luncheon specialty..............23% 
Minced luncheon eqeeny. sane 2¢ 





Tongue & blood ve 
— sausage eae 
RRS ECe hoc Ceape Fa ab eke onencey es cvoaks 
Polish sausage 


DRY SAUSAGE 






Cervelat, choice, in hog bungs................ 39 
vic wauin dee aiss bce e0.a0-de.peeoewese 23 
DT hihh bench temhepeuneecbaee 02h4 beeeeeawe 31 
FRGRIOUENGR. oc ccccccccceccccccccsecesecesecsee 31 
Se, GUNES ca ccccdeccvecccstceended 36 
Milano, salami, choice in hog bungs. . 84% 
B. ©. salami, new condition...... 23 
Frisses, choice, in hog middles...... . 84% 
Genoa style salami, choice.................... 42 
PORES ciccoveccconcece Waraeeheeewedamaseen 34 
Mortadella, new conditions cnentreseneadeweehns 21% 
CED abcddedeedaeereccccesactecsecseccene 4514 
SEE EP PE ee ORS 33 


WEE MED Swocscrevccscccoesccvcvesetecs 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock). 
In 400-lb. bbls., delivered................. 

Saltpeter, less than ton lots, f.0.b. N. ¥.: 
Dbl. refined granulated....... 
EE icon < byicctees tances tine¥ae 
ET CE, 6.6. navieckeedue reancie'v aut 
EE ond i nd-enapededeeacete ces oun 

Pure rfd. gran. nitrate of soda 

Pure rfd. powdered nitrate of soda.......... 

Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 


GRRMGINOO oc ccscccesivccccvercvecseccees 7.20 
— EE ee PE Ae 10.20 
Diigintencan stad totes cintin'eeoakaleas 6.80 
Su sd 

aw, 96 basis, f.o.b. New Orleans......... 3.25 
Standard gran., f.o.b. refiners (2%)....... 4.75 

— suring sugar, 250 lb. bags, 
Reserve, La., less 2%.........se00. 4.45 
Destress, in car lots, per cwt. (cotton). -.» 40 
ee ED Sh <0 3:55 0-0 04 babe dweeeneveras 3.97 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rounds, 180 pack.............. 16 
Domestic rounds, 140 pack.............. .34 
NT SS a eee 40 
Export rounds, medium................. .21 
Export rounds, narrow.................. .25 
EE 66:40:06 < Scecceccnseeeak wan 05 
es a0 0 6-65 ae06e 6aewcesveneee 04 
Se aad ra dine b-00i-aw ew bbhedenae 13 
Es cc tcerdendes cadebeoWiintan .08 
ED ccc cccerseceeesdecectas 45 
Middles, select, wide, 2@2% in......... .50 
Middles, select, extra, 24% in. & up...... 5 
Dried bladders 
Sn. oo cwiscsceseesecece a 85 
i I Mice cdicc ccnccndseesceses j 
, Evcdsccdccccscceseeeves j 
SEs wise ee thonceavesiceaen an 
Pork casings: 
0 SS SR SF ae 
Narrow, special, per 100 yds 
Medium, regular ........... R 
6 eke ceca mat eo naa Weee 85 
EE RL oa’ 6 nica b widio,we 46.00% 60 
Bxtra wide, per 100 yds................. 0 
a ais opie card dre oe 00-060 ees 14 
Serre 12 
BD TD WUD. 6 ccc ccc cc cccsces 07 
ES cn 5 cs oy sense cevseotes 05 
GE eee 14 
SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
IN vie k a c:0e son ceceneseeel 311% 8514 
RSS 
ee oor alas bud 0k elem ee eek 27 
EES ere 26 
I cis Loess 66.06 4.6 69.0% Op 27% 32% 
EE itatind ey etete s'6:0.06 vc cewalene 21% 25 
IE dic sarees: 0.9 9:0-0:0-6-0:0 8:04 16 21 
ia Ware dnp crass 60's 6's 6 cence edres'd 10% 13%, 
Mace, Fancy Banda...............+.-5 66 
DP natialicwaakeces-eee vie 6a00Ot 59 
East & West India Blend.... ; 56 
—— four, fancy...... F 34 
hive dn otret9 21 
wetmen: a Banda 24 
EE ia a chs bio 66.600 ce eees 21% 
East & West India Blend 16% 
pO *—EE eee 46 
— SEED 165. cade debs uacee’ws 463 
Rs 2 5 va ceind 0 c848 weed 47 
Peseer, a Gaeta es e1deaee eed ces 85 
Red Eh avddd duneunicaseaat 26 
Black Malabar SES FPR a ENE ei We RE Rae 9% 13% 
Ev cic ccncaccaceeeees 8 9% 
Pepper, white Singapore ............. 11% 15 
DT -iiatesBkdies+bbedn< hndoenaes 12 15% 
SEED cnlasttdha 600 4siy-onwk eategialiodiee’ 13% 
SEEDS AND HERBS 
: Ground 
we for Saus. 
I ss in tscis acinar secwnnde 62 73 
Celery seed, French.................-. 60 72 
GONE, © oko cs ccncicoccscs ones 21 26 
Coriander Morocco bleached.......... 12 oes 
Coriander Morocco natural No. 1...... 10 12% 
Mustard seed, fancy yellow........... 26 évti 
SEE Navies aot se bee cd So nqettas ocee 
Marjoram French 74 
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MARKET PRICES 
New York 


DRESSED BEEF 





City Dressed 
Choice, native, HEAVY....+-..seeeeeeeeee 21% @23 ; 
Choice, native, light.........seeseeeees 21 @23% 
Native, common to fair............+s+0 18 @19 
Western eens Beef 
Native steers, 600@800 Ibs............+. 19 @20 
Native choice en Mog e00 Ibs...17 @18% 
Good to choice heifers...........++s+0 15 17 
Good to choice COWS.........+eeeee8 --14 15 
Common to fair COWS.........seeeeeenee 13 14 
Fresh bologna bulls.............seeeee- 138 @l14 
BEEF CUTS 
CITY 
CID, ocd edetaneesesveseeiuseweues 24 27 
so 6 6 ckcewds Hebets ccrets cetue 23 25 


TEE civces evcerersvesecceveers 24 
We. B BOARS... nn cccersccvccecceccvcvcccs 22 
I as -oo'9 $00 6.00.0 600 hee0 22 @24 
No. 2 hinds and ribs................ ..-20 @21 
Be Bc e ccc so ntcdervcccccceccscse 18% 
ES Ke t.08e ebbe deve ove eeeoee 18 
i. 06 e6 sss Cb seesceesqece és 17 
so 5-<-b:6-narc que’ v'e'te'c ck <a 19 @20 





City dressed bolognas.................. 14 
Rolls, reg. 4@6 lbs av................. 24 
Rolle, reg. 6@8 Ibs. av................. 26 
Tenderloins, 4@6 lbs. av................ 32 
Tenderloins, 5@6 lbs. av................ 35 
in. < hidia ne Da eate S.cre dices ds 18 





a a ee 
EE ES SE a 16 
CL <cndis be peaaeedewmenaneawas ates 14 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 18 @18% 
Genuine spring lambs, good to medium. ‘= @17% 
Genuine spring lambs, medium 16% @17 
EE cnet hover deere s-aea'ae -9 @i1 
IEEE RG a 7 @ 
DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in................ $12.00@12.25 
Pigs, small lots (60-110 Ibs.) 
ee Os. Tee TEE Dincic ec ccscccncee 13.25@13.50 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs. ..16144@17 








Shoulders, Western, 10@12 Ibs. av...... 1384%@14% 
Butts, regular, Western................ 16%,@17 
Hams, Western, fresh, 10@12 Ibs. av....19 @4 
Picnics, Western, fresh, 6@8 lIbs....... 12 13 
Pork trimmings, extra lean............. 19 @20 
Pork trimmings, regular, 50% lean...... 10 @ll 
«cts eweetindcbebnwae see eaees << 12% @13% 
COOKED HAMS 
Cooked hams, choice, skin on, fatted........... 40 
Cooked hams, choice, skinless, fatted........... 40 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 24 
Regular hams, 10@12 Ibs. av........... 23 
Regular hams, 12@14 Ibs. av........... 22 
Skinned hams, 10@12 Ibs. av... 24 
Skinned hams, 12@14 Ibs, av. 24 
Skinned hams, 16@18 Ibs, av. 23 
Skinned hams, ty Ibs. 22 
Picnics, 4@6 Ibs. av. . 16 
Picnics, 6@8 Ibs. av..... ‘ 16 
Bacon, boneless, Western. 23 
Bacon, boneless, a 22 
Beef tongue, light eater aris a 24 
Be CONG, BORE ciciccccdccdcccccecs 25 
FANCY MEATS 
Fresh steer tongues, untrimmed........ 17¢ a pound 
Fresh steer tongues, 1. c. trimmed..... 30c a pound 
TU, scncscencc’eecesce digs 25¢ a pound 
EE oa cinlind.xasie:cacsicees 60c a pair 
ee RE SR NS SE lic a pound 
Mutton kideeys pein ddaddd Cede eouaee Kb 5e each 
I 5 5 2h sso Wc aieieé'aicte Ale dia 29¢ a pound 
De on. ua weotee 15¢ a pound 
Beef aaeing NE ct sig's'a vo tte eed 30c a pound 
ee so 5.54 00.cbeesaieeties 12c a pair 
BUTCHERS’ FAT 
STL a ae ee $1.25 per cwt. 
a eda wtcreln dic vioes mss 1.75 per ewt. 
ER SSI eG eRe # 2.50 per cwt. 
RE ao o's sibs aain's oe sbcsecee 2.25 per ewt. 


GREEN CALFSKINS 
5-9 91-12% 12%-14 14-18 18-up 






Prime No. 1 veals.24 3.10 3.40 3.45 3.75 
Prime No. 2 veals.22 3 8 3.10 8.15 3.35 
Buttermilk No. 1..19 2.60 2.90 2.95 eee 
Buttermilk No. 2..18 2.45 2.75 2.80 obs 
Branded gruby.....14 1.75 2.05 2.10 2.15 
Number 3......... 14 «(11.75 2.05 2.10 2.15 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on March 12, 1941: 


Fresh Beef: be CHICAGO 
STEER, Choice: 
oe $17.00@19.00 
Sree 17.00@19.00 
€00-700 The.? .......... 508 18.00@20.00 
Sr. 18.00@20.00 
STEER, Good: 
400-500 Ibs.? ............. 15.00@17.00 
I TE wan s ¢ bab: 00 tie 15.00@17.00 
SE ED oe cccceveeeth 16.00@18.00 
PE HE Rc ccedeweseny 16.00@18.00 
STEER, Commercial: 
 ” ocvevscecones 14.00@15.00 
ae = 14.50@16.00 
STEER, Utility: 
BD TI ectccevecsen 13.50@14.50 
COW (All weights): 
| eee . 13.00@14.00 
RE abate aicecy aa ierees aie 12.25@13.00 
EN ato :aaeh a aide ao ok rae 11.75@12.25 
RE dccaalebcedecwsewsen 11.00@11.75 





Fresh Veal and Calf: 
VEAL, Choice: 


BO-1BD IDS, 2. cccccccccess 16.00@18.00 

BUBOATD TER. on ccccccccccce veccvecses 
VEAL, Good: 

BD BD WBS, 2 vc cccccscccce 13.00@15.00 

80-130 Ibs. 14.00@16.00 





130-170 Ibs. 





VEAL, Commercial: 
50- 80 lbs - 12.00@13.00 
80-130 Ibs. - 13.00@14.00 
BPE GEE. wvcrccccncccce conssecete 
VEAL, Utility: 
BR WEARER, «oc cccccccsvees 10.50@12.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 





CS eee wa ne 

CNY pea s'6:6:6.0-4:0<neyes 16.50@17.50 

 . | Sea 15.50@16.50 

SE GE Sed escdcesees - 14.50@15.50 
LAMB, Good 

0 8 ee 16.00@17.00 

SD ec nastdlvesnnseess 15.50@16.50 

SD Sea kinewa<'ccsaienss 14.50@15.50 

3, Re 13.50@14.50 
LAMB, Commercial: 

All weights..... Secuocenas 14.00@15.00 
LAMB, Utility: 

We Ws a Sic cdcsescves 13.00@14.00 
MUTTON (Ewe), 70 Ibs. down: 

COE cttgwis wees de seeeuess 8.00@ 9.00 
DEES  cccétecsesseute 7.00@ 8.00 
GE a bGwcdVeccccccsoccace 6.50@ 7.00 

Fresh Pork Cuts‘ 
LOINS No. 1 (Bladeless Incl.) : 
8-10 Ibs. - 16.00@17.00 
10-12 Ibs. -. 15.50@16.50 
12-15 Ibs. -. 14.50@15.50 
16-22 Ibs. - 14.00@14.50 
SHOULDERS, Skinned N. Y. style: 

ML ssscecvaneaceatan 12.50@13.00 
BUTTS, Boston style: 

OP UE. seivacceeniwseavas 14.50@15.50 
SPARE RIBS: 

EE SL < odsnioe ccsugaas 11.00@12.00 
TRIMMINGS: 

pT OT Te er ea 8.00@ 8.50 


BOSTON NEW YORE PHILA. 
saiadie $19.00@20.00 + siaiite ss 
$18.50@20.00 19.00@20.00 $19. igi 
18.50@20.00 19.00@ 20.00 19.50 
-aieeoaai 17.00@18.50 17.00@18.50 
17.00@ 18.50 17.00@ 18.50 17.00@18.50 
17.00@18.50 17.00@18.50 17.00@18.50 
asda 15.00@17.00 15.50@17.00 
15.50@17.00 15.50@17.00 15.50@17.00 
CLE. 14.00@15.00 Yaduien bee 
14.00@15.00 14.00@15.00 i... «ss 
13.00@14.00 13.00@14.00 13.00@14.00 
12.50@13.00 12.50@13.00 12.00@ 18.00 


17.00@19.00 17.00@19.00 18.00@19. ” 
eevecccecs 18.00@20.00 ccesecess 

14.50@16.50 14.00@16.00 16.00@17.00 

16.00@17.00 15.00@17.00 17.00@18.00 
cocececves 17.00@18.00 oveccccces 





13.00@14.50 12. 14.00 14.00@15.00 
14.00@16.00 13.00@15.00 15.00@16.00 

eevcccccee 14.00@16.00 cocccccces 
12.00@14.00 11.00@13.00 12.00@14.00 


oecesesers 18.50@19.00 wecccceese 
18.00@19.00 17. 18.50 18.00@19.00 
17 18.00 16.50@17.50 17.00@18.00 
16.00@17.00 15.50@16.50 16.00@17.00 
18.00@19.00 17.50@18.50 17.50@18.00 
17.00@18.00 16.50@17.50 17.50@18.00 
1 17.00 15.50@16.50 16.50@17.50 
15.00@16.00 14.50@15.50 16.00@17.00 
15.50@17.00 15.50@16.50 15.50@16.50 
14.50@16.00 14.50@15.50 = =—=—s_. ws eee eee 
10.50@11.50 10.50@11.50 == wn eee eeeee 
9.50@10.50 9. | Src 
8.50@ 9.50 B.00@ 9.00 wn eee eee 
17.00@17.50 17.00@17.50 16.50@17.50 
16.50@17.50 17.00@17.50 16.50@17.50 
15.50@16.50 16.00@16.50 15.50@16.50 
Ceasesuaee +s bopaegeees 14.00@15.00 
daisies. Suey 13.50@14.00 occcccccee 
WPT ier 16.00@17.00 16.00@17.00 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sa 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Piliadelphine 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated carcass bases. 





“Eat Meat" in Spirit of 
National Health Effort 


Emblems bearing the seal of accept- 
ance of the American Medical Associa- 
tion’s council on foods and nutrition and 
the message “Eat Meat—It Helps You 
Keep Fit” are becoming more popular 
for use on labels, cartons, and wrappers 
because of the many suggestions now 
prevalent that the nation needs to “keep 
fit”’—that adequate nutrition means a 
more vigorous and healthy nation. 


The emblems, which have received ap- 
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proval of the Bureau of Animal Indus- 
try, U. S. Department of Agriculture, 
are being distributed by the American 
Meat Institute as a part of the indus- 
try’s advertising and merchandising 
campaign in the form of stickers, rub- 
ber stamps and electrotypes for use in 
printing. 


It has been pointed out that use of 
an emblem of this kind puts a message 
of vital importance into the kitchens of 
the country right at a time when people 
are being made more conscious of the 
nutritive values of foods they buy. 


Page 43 
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CAKE BREAKER 


@ Let’s compare ordinary crackling cake and 
Expeller crackling cake. Ordinary cake is 8 
inches to 42 inches in diameter and one to three 
inches thick, and must be broken or crushed by 
a cake breaker or a “hog” before going to the 
fine grinding mill. With the continuous 
Expeller process, Expeller cracklings are pro- 
duced in chip form, and need not be broken 
up, consequently the 


CAKE BREAKER IS ELIMINATED 


These fine chips break up readily and a great 
deal of the material is removed when it passes 
over the screen before going to the grinder. 


Elimination of cake breaking is just one of 
the advantages of producing Expeller crack- 
lings. Less human element is needed. Less labor 
is required. There is no storage or aging of 
Expeller cake. Grinding costs are reduced. 
There is greater tallow yield. These and 
other advantages make the Anderson Im- 
proved Red Lion and the Anderson Duo 
Expellers the most economical and profitable 
means of producing cracklings. 


THE V. D. ANDERSON CO. 
1937 W. 96th Street °¢ Cleveland, Ohio 





WITH THE TRANSIT 


First on the scene of any building 
project is the man with the transit... 
a symbol of progress. And next is 
usually Layne Engineers, Drillers and 
Hydrologists, for water supply must 
precede construction. Layne Well 
Water Supply Systems serve almost 
every type of industry. including 
cities and towns throughout the en- 
tire world. 

Basically Layne Wells and Pumps 
are finer. Into their designing has 
gone features that are exclusive; 
patented and not duplicated else- 
where. The materials are tougher, 
stronger, smoother operating and 
most efficient. 


LAYNE-ARKANSAS CO. STUTTGART, ARK. 
LAYNE-ATLANTIC Co NORFOLK, Va 
Layne-Centrat Co Mempnis, Tenn 
LAYNE-NORTHERN CO... MISHAWAKA, IND 
LayNe-Loursiana Co Lake CHARLES, La 
Layrne-New Yorw Co. . New Yor« City 
AND PITTS@URGH > - Pa 
LAYNE-.NORTHWEST CO. MILWAUKEE, Wis 
Layne-On10 Co Cov.umsus. Oni0 
Layne-Texas Co HOUSTON AND 
Oaras .. . . Texas 
LAYNE-WeEsTERN Co.. Kansas City, Mo. 
Cnicaco, hi. . OMAHA, NEBRASKA 
LAYNe-WestTern CO. OF MINNESOTA 
MINNEAPOLIS : 

LAYNEe-BOwLeR NEw ENGLAND Company. 
BOSTON MASSACHUSETTS 
INTERNATIONAL WATER SupPPLY. LTD.. 
Lonoon ONTARIO, CANADA 


If your water supply is inadequate, or if it is costing too much, 
Layne Engineers will gladly cooperate on plans for a newer, 
more modern and better water supply. For new literature 
showing and explaining the many Layne features, address— 


LAYNE & BOWLER, INC. 
Dept. X. Memphis, Tenn. 


pine 


Pumps & WELL 
WATER SYSTEMS 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 
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Tallow and Greases Gain; 
Producers Curtail Offerings 


Strength in lard and allied markets, 
with prospect of lard exports under 
lease-lend bill, is factor in rise—Mar- 
ket rises to 534c by midweek at New 
York, with trade active—Grease of- 
ferings reported very light. 


TALLOW.—The New York market 
was strong, registering an advance of 
%c per lb. this week, which established 
the price at 5%c, Trading was reason- 
ably active, checked only by the fact 
that producers were unwilling sellers 
at all times. The advance did not get 
under way until Monday, when the 
price was established at 5%c, rallying 
to 544c on Tuesday, and finishing at 5%c 
sales and bid on Wednesday. Practically 
all of the larger soapers participated; 
and inasmuch as they could get no of- 
ferings of either coconut or palm oil 
and were successful in locating only 
moderate supplies of cotton oil, they 
were more anxious to accumulate tal- 
low. The improved trend in lard, with 
prospects of a fairly large movement to 
Britain under the terms of the lend- 
lease bill, also attracted interest. 


At New York, edible tallow was 54% @ 
5%c; extra, 5% @6c, and special, 54% @ 
5%e, 

Largely as a result of strength in lard 
and allied markets, the tallow market at 
Chicago this week made important ad- 
vances on fairly active trading, with 
producers steadily raising their ideas 
and consumers finding it necessary to 
meet the advances in order to obtain 
materials. An important midwestern 
factor has been a very active buyer this 
week; Thursday’s quotations showed 
price advances ranging from %c to 1c 
over a week earlier. On Tuesday, two 
tanks of edible sold at 5%e, Chicago, 
and several tanks of prime were re- 
ported at same figure. Market contin- 
ued strong at midweek, with further 
sales at previous day’s advances. On 
Thursday, several tanks of prime were 
reported at 6c, Cincinnati, and special at 
5%c, Cincinnati, Thursday’s quotations 
at Chicago: 


; STEARINE.—There was a moderate 
inquiry, but with production light, busi- 
hess was rather restricted. Consumers 
held back for a time and were not in- 
terested at over 5%c; but with firmness 
in other fats, advanced their bids to 6c, 
with the producers marking up to 6%c. 

OLEO OIL.—The market continued 
Steady, with prices more or less un- 
changed at New York. 


Extra was quoted at 74%@7%c; 
, 6% @7c, and lower grades, 6%4@ 


At Chicago, the market was steady, 
with extra quoted at 7c. 

GREASE OIL.—Demand was a little 
better at New York, although prices 
were but little changed. No. 1 was 8%c; 
No. 2, 8%c; extra No. 1, 8%c; winter 
strained, 9c; prime burning, 9%4c, and 
prime inedible, 9144c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7%c; 
extra, 8c; extra No, 1, 7%c; extra win- 
ter strained, 8%c; special No. 1, 75$c; 
prime burning, 8%c; and prime inedible, 
8%6c. Acidless tallow oil was quoted in 
the Chicago market at 7%éc. 

NEATSFOOT OIL.—Steady prices 
and a limited demand were the rule at 
New York. Cold test was quoted at 
16%c; extra, 8c; extra No. 1, 7%c; 
prime, 9c, and pure, 10%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 14%c, extra, 8c; No. 
1, 7%c; prime, 8%c, and pure was 
quoted at 10%c. 

GREASES.—The New York market 
for greases was inactive this week, due 
to the fact that producers were unwill- 
ing to make offers. The last confirmed 
trading was at 5c for yellow and house. 
It was indicated that soapers would 
have paid 54% @5%c, but could find no 
offerings. The strength in tallow and 
lard and the betterment in foreign oils 
all had influence. 


At New York, choice white was quoted 
at 55,@5%c; yellow and house, 5%@ 
5%c nominal, and brown, 4% @4%c. 

Advances in the Chicago grease mar- 
ket this week ranged from %c to %c, 
with most descriptions sharing the 
stronger trend. On Tuesday, a couple of 
tanks of white grease sold at 5%c, Chi- 
cago; yellow grease was reported sold 
at 5c, Chicago, and brown grease re- 
ported possibly sold at 4%c. At mid- 
week, several tanks of white grease 
sold at 5%c, Chicago, and this amount 
was bid at Cincinnati. Couple of tanks 
of yellow grease sold at 5c, Chicago, 
and 5%4c, Cincinnati, was reported bid 
to outside packer. On Thursday the 
market demonstrated further strength, 
with white grease selling at 55c, Chi- 
cago, with unconfirmed report of sale 
at 5%c. Bids of 4%4c, Chicago, reported 
for brown grease. Thursday’s quota- 
tions at Chicago were: 


Choice white grease 

A-white grease 

B-white grease 

Yellow grease, 10-15 f.f.a.........eeceeees 
Yellow grease, 16-20 f.f.a........eeeeeeees 
Brown grease. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PoRK 
PAacKING,” The National Provisioner’s 
test. book. 
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BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
March 18, 1941 

In conformity with trend in tallow, 
greases and allied markets, the by- 
products markets were steady to 
stronger this week, with advances regis- 
tered in blood, cracklings and digester 
tankage materials. 


Blood 


Blood quoted nominally $2.85; last 


sold at this level. 
Unit 
Ammonia 


Unground 


Digester Feed Tankage Materials 


Digester feed tankage stronger; re- 
ported moving early in week ps Grose 


Unground, 11 to 12% ammonia . - 
Unground, 6 to 10% choice quality 
Liquid stick 


Feeds have steady undertone at last 
week’s prices, 


60% digester tankage 
50% meat and bone scraps 
Blood-meal 

Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


A little increased firmness here; not 


much movement. 

Per ton 
Steam, ground, 3 & 50 $35.00@37.50 
Steam, ground, 2 & 26 35.00 


Fertilizer Materials 
Very little activity in this market; 
prices about steady. 
P Per ton 
iy a a *... 2.25 & 10c 


Bone tankage, unground, per ton 20. sees 50 
Hoof meal 2.65 


Dry Rendered Tankage 


A few sales of cracklings reported at 
about 2%c over last week’s prices. 


Per ton 
Hard pressed and expeller unground, 
up to 48% protein (low test) 
above 48% protein (high test)...... 
Soft pressed pork, ac, grease and 
quality, ton 
Soft pressed, beef, ac. grease and 
quality, ton 


Gelatine and Glue Stocks 
No price changes; market firm. 


$ -62 
-5T% @.60 


Calf trimmings 

Sinews, pizzles 

Cattle jaws, skulls and knuckles 
Hide trimmings 

Pig skin scraps and trim, per lb 


Bones and Hoofs 


Unchanged and steady situation in 
bones and hoofs. 


ght 
Blades, buttocks, shoulders & thighs.. 
Hoofs, white 
Hoofs, house run, unassorted 
Junk bones 


Quiet, unchanged market. 


Winter coil dried, 

Summer coil dried, a on 
Winter processed, black, Ib 
Winter processed, gray, Ib 
Summer processed, gray, Ib 
Cattle switches 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 


vessel Atlantic ports......c..sccccccesses $2 -00 
Blood, dried, 16% per unit...............6. 2.65 
Unground fish scrap, dried, 114%,% ammonia, 

16% B. P. L., f.0.b. fish’ factory........ nominal 
Fish meal, ” foreign, 11%% ammonia, 10% 

a i I SSSR Ips ; 

March shipment i eek as 5 d+ « and athe dtikiol 51.00 
Fish gorep, acidulated, 70% ammonia, 3% 

A. f.o.b. fish factories......... 2.50 & 50c 
Soda calnibhe per net ton; bulk, ex-vessel 

Atlantic ‘+ ~ _ PON cevecavcvaicosceke 27.00 

¥ 9), | Sith clp pie Seep eget. 28.70 

in 100-lb. [+4 oghenn duane honest e-cxesane 29.40 
— tankage, ground, 10% ammonia, 

i. aie 2h CUB eeccccudntec'abce 2.40 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 
Ry BOS Ge We Ee WOM ccc tccccceves 2.40°& 10¢ 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 

OOF SUR Ge Rvivek peste ss ctsbiertsutceso< $34.00 
Bone meal, raw, 4%% and 50%, in bags, 

Se nd onnning nanddamnadbednn ode va 33.00 
Superphosphate, bulk, f.o.b. Baltimore, per 

Sy Se Were SFecinchcsasdecdssvesvscecs 8.50 

Dry Rendered Tankage 
50/55% protein, unground..................... 50c 
60% protein, unground........... . ........6 50¢ 


EASTERN FERTILIZER MARKETS 


New York, March 12, 1941 
Most markets had a firm undertone 
the past week. The crackling market 
was steady at 50c per unit, f.o.b., New 
York, with producers in a well sold up 
position. Local tankage was offered at 
$2.40 and 10c, and a few sales were 
reported. 


Dried blood seems to be in better de- 
mand and sales were made at $2.65, 
f.o.b. New York, with the market well 
cleaned up. 

Fish meal is still in demand and sup- 
plies are scarce. Fertilizer shipping 
season is now well under way. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 
Exports and imports of cottonseed 


products for the six months ended with 
January 31: 


Exports: 1941 1940 
. 458,015 3,844,447 
FO | eee 5,053,543 7,012,301 
Cake and meal, tons....... 751 6,290 
Linters, running bales..... 14,274 164,572 

Imports: 

Oll, evmlla, TS. ...06.cccces 

oil, refined, Sere 3, 273, 888 4, 108, 307 
Cake and meal, tems... 2.0 28,395 174 
Linters, bales.............. 91,295 36, 094 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.0.b. Val- 


“Zz =" Ree tpeeepisa 6% 
White deodorized, in bbis., f.0.b. Chgo....8 RY 
ee CEES ovcacacsecnccavcaened 8 @8% 
Soap stock, 50% f.f.a. f.o.b. consuming 

EEE Sea 14%@1% 
Soybean oil, f.o.b. mills, in tanks........ 5% 
Corn oil, in tanks, f.o.b. mills............ 6% 
Coconut oil, sellers tanks, f.0.b. coast.... 8%n 
Refined coconut, bbls., f.o.b. Chicago...... 8% @9 

F. 0. B, CHICAGO 
White domestic vegetable.................... 14% 
oS bases 6 obcecedarcenscvaunt 12 
Water Churmed pastry... ......cccecccscccccce 12% 
vc venccuguadnesescewdens 13 


i TE ia nivaaeadievicceladcavaeeues 8 
Vegetable type 


Cotton Oil Futures Surge 


Upward in Active Trading 


Values advance as shipping shortage 

promises to stifle foreign fat competi- 

tion—Other fats move up—Heavy 

war spending a factor—Soaper buys 

huge lot of crude—Coconut and soy- 
bean oils higher. 


(Cer the’ tease with the passage 
of the lease-lend bill, the New 
York cottonseed oil futures mar- 
ket developed greater strength and ac- 
tivity this week. Prices moved up 37 to 
51 points through Wednesday over the 
previous week’s levels and made new 
highs for the season in all active posi- 
tions, This advance was accompanied 
by a general upward movement in other 
oils and fats and the action of the mar- 
ket attracted broader speculative inter- 
est, as well as active trade buying. 

Aside from strength borrowed from 
other markets and inflationary implica- 
tions in the aid to Britain bill, the mar- 
ket was influenced by basic conditions 
in the fats situation. Perhaps foremost 
of these was the growing scarcity of 
ocean freight space. Lack of competition 
from foreign oils and fats has stimu- 
lated demand for domestic oils, 

There was increased activity in other 
oils and fats during the week and prices 
rose rapidly. Soap makers were in the 
market for tallow and soybean oil also 
sold in large volume. Crude cotton oil 
prices were very strong and a good part 
of the buying in futures was said to 
have been in undoing hedges by those 
who had sold crude to consumers, 

Crude buying on a record scale swept 
the South on Wednesday and many of- 
ferings were cleaned up. Total busi- 
ness for the day was reported at about 
500 tanks of crude at 6c; 250 to 400 
tanks of this went to one large soaper. 
Packers were said to be active buyers. 
Some believed part of the oil would be 
used for manufacturing glycerine. 

February consumption of cottonseed 
oil was 306,551 bbls. compared with 
383,739 bbls. in January and 214,583 
bbls. in February, 1940. This was the 
largest February consumption on rec- 
ord except for 1938 and 1937. 


COCONUT OIL.—Withdrawal of of- 
ferings resulted in a firm market. New 
York tanks were nominally quoted at 
4c, with indications that business had 
passed within a few points of that basis. 
The coast market ran around 3%¢e, but 
was also nominal. Shippers made no 
offerings owing to scarcity of freight 
space. Copra bids advanced without 
drawing offers. 

CORN OIL.—The last business was 
around 6%c, Chicago, but mills were 
not offering since demand for refined 
has been maintained. 

SOYBEAN OIL.—A moderate turn- 
over with new highs for the year fea- 
tured this week’s market. Consumers 
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paid up to 6c in tanks, basis Decatur, 
and were interested in additional quan- 
tities. Mills moved slowly and there 
were no offerings under 6%c. 

PALM OIL.—Cancellation of freight 
space from Africa, and the peculiar 
political situation in the Dutch Indies 
has led to withdrawal by sellers. There 
were modest sales of Sumatra at 6%@ 
6%c. Nigre was best quoted on the 
spot at 3c and Sumatra at 3%c, but 
these prices cannot be duplicated. 

PALM KERNEL OIL.—Market at 
New York nominal but some oil was 
offered on the coast at 4%c. 

OLIVE OIL FOOTS.—Prices were un- 
changed with the market quiet at 10%c, 
New York. 

PEANUT OIL.—Southeast buyers 
raised their bids to 6c after making 
moderate purchases. Mills backed away 
at 6%c on firmness in cotton oil, 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 6%@6%c nominal; Texas, 6c 
paid at common points; Dallas 6%c 
nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, MARCH 7, 1941 


—Range— —Closing— 
Sales High Low Bid Asked 


ae _ 6.75 6.73 6.72 6,79 
eee pet aoce an 6.77 nom 
 cceaed ones 88 6.84 6.77 6.80 Sisa 
DS: ce<tceesue ee eens esos 6.85 nom 
PE eiwence ge 83 6.97 6.90 6.94 trad 
August ....... ee coee cove 6.98 nom 
September .... 111 7.08 6.97 7.01 sale 
October ...... 58 7.05 7.00 7.01 7,02 


Sales 344 contracts. 
SATURDAY, MARCH 8, 1941 





Maree .ncccce eee 6.70 6.80 
pO err ss nto 6.75 nom 
May 21 6.80 6.78 6.80 trad 
June ... ook ak cease one 6.85 nom 
SEES Stidtipakerns 51 6.95 6.87 6.92 6,93 
CS ere ae ain nai 6.96 nom 
September ... 43 7.02 6.98 7.00 7,01 
October ...... 8 7.03 7.02 7.01 7.02 


Sales 123 contracts. 
MONDAY, MARCH 10, 194 


ee 


DL © caetv wn 19 6.79 6.78 6.80 6.84 
OO er ee eee eres 6.85 nom 
pases 37 6.95 6.89 6.95 6,97 
GUD occcccecs os “ats eee0 7.00 nom 
ME cieed ee’ 138 7.10 6.99 7.08 trad 
August ...... ee esee sess 7.11 nom 
September ... 96 7.18 7.05 7.17 sale 
October ...... 13 7.18 7.08 7.19 sale 
Sales 303 contracts, 
a MARCH 11, 1941 

March ........ 6.80 6.80 6.08 6,09 
BE sesesecs os ese cece 6.85 nom 
ere 68 6.96 6.90 6.90 

BE acanenwes ee eoen cscs 6.95 nom 
MEE weervetecs 85 7.10 7.02 7.02 7. 
CO eae ae ao5e aaree 7.05 nom 
September ... 65 7.18 7.11 7.13 trad 
October ...... 25 7.19 7.19 7.13 735 


Sales 247 contracts. 


WEDNESDAY, MARCH 12, 1941 
a ‘ on = 
RES: se 5 
May AE PES 100 (7.14 4696 7.12 7,14 
Pee oe mnt acem 7.17 nom 
/ iS Seee 244 7.27 7.10 7.24 sale 
pO eee este ey 7.28 nom 
September ... 136 7.87 7.20 7.35 sale 
October ....... 7 7.387 ‘7.21 7.86 sale 


Sales 559 contracts. 


THURSDAY, MARCH 13, 1941 
May ..cc.ctce Gh 7.27 7.09 7.11 nom 
Ju iy ebasonbud 140 7.29 7.21 7.22 nom 
September ... 137 7.50 7.32 7.35 nom 
October ...... 69 7.53 7.31 7.34 bid 
(See page 50 for later markets.) 
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MEAT DRIVE BENEFITS 
FROM G. E. PROMOTION 


More and more companies and indus- 
tries whose products are closely asso- 
ciated with the sale, preparation, and 
use of meat are taking advantage of the 
opportunity to tie-in with the merchan- 
dising and advertising campaign of the 
American Meat Institute. 

One of the most extensive tie-ins of 
this nature is the “Roast of the Month 
Club,” promotion being sponsored by the 
General Electric Co. Agents and sales- 
men of this company, as well as elec- 
trical appliance dealers all over the 


country, are making plans to take ad- | 


vantage of this promotion, which offers 
prizes for the best oven-cooked meat 
dish recipes. 

An important part of the program is 
display material, including some of the 
illustrations used in Institute advertise- 
ments, for use in meat markets. Along 
with these displays, leaflets containing 
prize-winning recipes will be placed in 
prominent positions in meat markets 
and will create interest in meat and 
meat cookery while promoting the 
“Roast of the Month Club.” 


An elaborate portfolio has been pre- | 


pared by the General Electric Company 
to show salesmen and dealers how the 
promotion will progress. This portfolio 
contains samples of the material to be 
used, some of which is designed for dis- 
play by dealers in electrical appliances, 
electric companies, department stores, 
etc. On one of the pockets in the port- 
folio, which contains reprints of ma- 
terial used in the meat industry cam- 
paign, the following suggestion is made: 
“This series of (Institute) ads will be 
helpful to you in your promotion—an- 
other PLUS for you.” 

Provision also has been made for 
newspaper advertisements, local pub- 
licity, spot radio announcements, and 
store handouts—all giving meat a boost. 
The American Meat Institute plans to 
continue cooperation with this promo- 
tion and to furnish additional material, 
including illustrations of many different 
cuts of meat. 


LIVING COSTS RISING 


The cost of living of wage earners’ 
families in the United States rose in 
February for the third consecutive 
month, according to the survey con- 
ducted by the division of industrial eco- 


nomics of the Conference Board. Liv- | 
ing costs in February were 0.1 per cent | 


higher than they had been in January, 
as a result of rises in the cost of food, 


housing and clothing. They were 1.2 | 
per cent higher than during February | 
of last year, 20.1 per cent above the | 
April, 1933 depression low and 13.6 | 


per cent below the February, 1929 level. 
Food prices, which advanced 0.1 per 


cent from January to February, were | 


13 per cent above those of February, 


1940, 29.0 per cent higher than the | 


March, 1933 low point and 24.6 per 
cent below the level of prices in Febru- 
ary, 1929. 





You should Le constantly on 
the Lookout jor Fears repre- 
dentatiue, because this month 
greatly interesied. Be sure Xo 











Fearn Lahoratories, Inc. 





701-707 N. Western Ave. Chicago. III. 











EASY, SPEEDY, EFFECTIVE 


SAUSAGE BRANDING WITH 


GREAT LAKES BRANDERS 


Great Lakes Roll 
Brander marks 
entire length of 
sausage products. 


Great Lakes Brand- 
ing provides hand- 
somely labeled 
“package” for 
Liver Sausage. 


Wieners are label- 
ed 3 ata time with 
Great Lakes 
electrically heated 
brander. 


Speed-up ow sausage brandin 
couetee ith GREAT LAKES 
BRAN . Sausage is branded 
while Old on the stick or rack. 
Special GREAT LAKES Branding 
Ink is dried immediately by the 
electrically heated roller die; no 
smearing, no blurring. Continuous 
branding identifies even the small- 
est retail purchase. For complete 
details, send for your free copy of 
illustrated catalog. 


GREAT LAKES STAMP & MANUFACTURING CO., INC. 


| 2500 IRVING PARK BLVD. * CHICAGO, ILLINOIS 
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HIDES AND SKINS 





Packer hides active early and irregu- 
larly /,@I1c higher for most descrip- 
tions—Trade quieted later with mar- 
ket firm—Packer heavy calf up an- 
other %4c—Light calf and kips up Ic. 


Chicago 


PACKER HIDES.—The packer hide 
market was active and strong at the 
opening of the week, with irregular ad- 
vances paid and bid. Branded cows sold 
in a good way at packers’ full asking 
price, or a cent over last sale; extreme 
light native steers moved at a full cent 
over the bid price early last week, or 
%e over price paid at end of week; 
light native cows moved up 4c, as did 
also heavy cows, while native steers sold 
steady. Bulls sold %c over last week’s 
bid price, or 144c above last actual sale. 
Reported sales so far this week total a 
little over 55,000 hides. 


Hide futures moved up 22@35 points 
at the week’s opening, under the in- 
fluence of generally strong commodity 
and security markets, and there were 
bids from Exchange traders in the mar- 
ket at that time for branded steers at 
packers’ asking prices of last week, or 
basis 13c for butts and 12%c for Colo- 
rados, but packers were inclined to 
await tanner bids that basis. The fu- 


tures market later cooled off a bit and 
is now 11@19 points under last Friday’s 
close. Activity in the spot market like- 
wise tapered off later in the week, but 
the market appears firm at last paid 
levels, although branded steers have not 
yet moved, 

A total of 8,000 native steers sold at 
13c, steady price, and the Association 
sold 1,000 Mar. same basis. Extreme 
light native steers sold at 15¢ for 3,500 


Jan, forward; one packer later sold 500 . 


at 15\%c. 

Trader bids were in the market early 
in the week at 18c for butt branded 
steers and 12%c for Colorados, but were 
not renewed when futures eased off; 
packers would sell at these figures but 
prefer to move to tanner outlet. Heavy 
Texas steers are held at 13c; light Texas 
steers are limited and nominal at 12c; 
extreme light Texas steers have been 
held at 14c. 


One lot of 2,000 Feb. Milwaukee 
heavy native cows sold at 121%4c. Pack- 
ers sold 8,000 River point Feb.-Mar. 
light native cows early at 14c, and 
6,100 same dating northern points at 
13%c; later, 2,200 Milwaukee light cows 
sold at 13%c; the Association moved 
2,000 Mar. light cows late last week at 
13%e, and 2,000 more this week at 
13%ec. Packers sold a total of 18,100 


mostly Feb. branded cows at 138c, and 
the Association 1,000 Mar. also at 18¢, 

The Association sold a car Feb.-Mar, 
bulls basis 9%c for natives; this figure 
was later bid and declined by packers, 
Branded bulls are quotable a cent under 
natives. 

Cattle slaughter during the past 
month showed a sharp seasonal decline 
about in line with expectations. Total 
federal inspected cattle slaughter dur. 
ing Feb. was 717,434 head, as against 
891,329 in Jan. and 715,118 in Feb. 1940; 
calf slaughter during Feb. was 383,544 
head, as compared with 411,191 in Jan, 
and 378,025 in Feb. 1940. 

The final estimate of shoe production 
during Jan. was 36,631,597 pairs, an in- 
crease of 16.6 percent over Dec, and of 
8.1 percent over Jan. 1940. 


This was reflected in the figures for 
total leather consumption during Jan, 
of 2,155,000 equivalent hides, as aganist 
1,794,000 for Dec. and 1,912,000 for Jan. 
1940. Total visible stocks of all hides 
and leather at end of Jan. decreased to 
7.38 months supply, from 7.8 months at 
end of Dec. 

Withdrawals from Exchange ware- 
houses during first eleven days of Mar, 
totalled 7,068 hides, as against 9,681 
during same period in Feb. Warehouse 
stocks on Mar. 11th were down to 314,- 
174 hides. 

OUTSIDE SMALL PACKER.—Sales 
of outside small packer all-weight na- 
tives have been reported at a variety 
of prices, depending upon average 








OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















| SAVE STEAM, POWER, LABOR 











MszM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
ity of the melters. If you are interested 


power and labor . . . i the cap 
ir. lowering the cost of . 








your finished product, 
investigate the new 
M & M HOG. There's 
© size and type to meet 
your need. Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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SECURE more uniform grinding of 
packing house by-products —save 
power=— reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302: 
Builders ef Dependable Machinery Since 1884 


STEDMAN’S 


FOUNDRY & MACHINE WORKS 


504 Indiana Ave. Nctanacu's.« 
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weight, take-off and percentage of 
grubby hides, but the market is quoted 
around 13@13%c for fair stock around 
47 lb. avge., brands ‘%c less, with 
lighter average about %c higher. Some 
hides around 48 lb. but spready and 
rather grubby sold at 12%c, and some 
46 lb. grubby stock has been offered at 
13c, while good plump hides have moved 
at 13¢. 

PACIFIC COAST.—The Coast mar- 
ket moved up a cent early this week 
when about 25,000 Vernon and big 
packer Feb. hides sold at 11%¢, flat, for 
steers and cows, f.o.b. Los Angeles. 

FOREIGN WET SALTED HIDES.— 
An advance of gc was paid in the 
South American market this week when 
5,000 LaBlancas sold at 93 pesos, equal 
to about 14%c, c.if. New York, as 
against 90 pesos or 13!%g¢c paid last 
week on standard steers. A similar ad- 
vance was paid on 8,000 frigorifico re- 
ject heavy steers which moved at 86 
pesos or 13%ec. 

COUNTRY HIDES.—The country 
market continues rather quiet but firm, 
with asking prices usually held a little 
above most buyers’ paying limits and 
offerings none too plentiful. Some un- 
trimmed all-weights around 47 lb. avge. 
were reported moving early this week 
at llc, flat, del’?d Chgo. Heavy steers 
and cows continue draggy and quoted 
9c nom. flat, Trimmed buff weights are 
quoted 12%,@12%c, selected, with bids 
of 12c being declined. Trimmed ex- 
tremes are quoted 13@13%c, selected, 
with offerings light. Bulls quoted 6%@ 


64c; glues 8%@84c flat; all-weight 
branded hides are quotable 9%@10c 
flat, with 10c or better asked. 


CALFSKINS.—There is a good in- 
quiry for calfskins but not much avail- 
able in the way of offerings. Packer 
heavy calfskins advanced another %c 
this week when one packer sold a car 
Feb. northern heavies 914/15 lb. at 28c, 
and this figure was later bid. River 
point heavies are reported salable at 
26c. Light calf moved up a cent early 
this week when one packer sold 5,000 
Feb. lights at 23%c, and this is avail- 
able for more. The market is closely 
sold up to first of March except for 
possibly a few River heavies. 

The Chgo. city calfskin market is 
higher on bids, with only limited con- 
firmed sales. Bids have been advanced 
to 21c, or %c up, for 8/10 lb., with 214%c 
asked by collectors; car 10/15 lb. sold 
at end of last week at 23%4c, and 23%ce 
is now reported bid with 24%c asked. 
Straight countries are quotable around 
15%e flat. Bidding $1.47% for Chgo. 
city light calf and deacons, with inti- 
mation that $1.50 might be paid; offer- 
ings held at $1.55. 


KIPSKINS.—Packer native kipskins 
advanced a cent early this week on the 
sale of a car Feb. northern natives at 
20c; southern natives are quotable at 
19c nom. As previously reported, pack- 
ers secured a similar advance late last 
week on over-weights when about 5,500 
Feb. over-weights sold basis 18c for 
northerns and 17c for  southerns. 
Branded kips are in very light produc- 


tion and market nominal around 


144% @l15c. 

Chicago city kipskins are quotable 
nominally 18@18%%c, with last actual 
sale at 17%c; production is light and 
offerings limited. Straight countries are 
quotable 13%%.@l14c flat. 

There has been further trading by a 
couple packers in Feb, regular slunks 
at steady price of 85c, which cleaned up 
Feb. production. - 


HORSEHIDES.— The market has 
firmed a bit on horsehides, with a fair 
movement being reported in the range 
of prices quoted. City renderers, with 
manes and tails, are quotable $6.10@ 
6.25, selected, f.o.b. nearby shipping 
points; ordinary trimmed renderers 
range $5.80@6.10, del’d Chgo.; mixed 
city and country lots $5.35@5.60, Chgo., 
according to lot. 


SHEEPSKINS.—The market is un- 
changed and nominal on dry pelts at 
22@23c per lb., del’d Chgo., for full 
wools, Shearling production will soon 
be increasing and some larger buyers 
are talking the market down, as is the 
usual custom just prior to the opening 
of the season, while sellers report a 
good demand for whatever is offered. 
One house reports selling a car of shear- 
lings late this week at $1.70 for No. 1’s, 
$1.25 for No. 2’s and 75c for No. 3’s; 
other quarters quote $1.65@1.70, $1.20 
@1.25 and 75c for the three grades. 
Pickled skins are understood to be 
fairly well sold up for the present, with 
$4.75 reported paid on some lots and 
$5.00, Chgo., paid for a car or so. There 
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.... Plus a finer, 
juicier, better look- 
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ing product—a 
A product that brings 
greater sales volume. 
And this at a lower 
cost comes with the 


packers. 


high efficiency that has made ADELMANN 
equipment the outstanding favorite with meat 


Liberal Trade-In Allowances. Send today for 
schedule of liberal trade-in allowances and valu- 
able booklet containing helpful hints and listing 
the complete ADELMANN line. 





“Adelmann—The kind your ham makers prefer’’ 


HAM BOILER CORPORATION 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liv- 
erpool & 12 Bow Lane, London — Australian and New Zealand Rep- 
resentatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities — 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church 


FASTEST 
METHOD OF 


@ Morrison Wire Stitching 
Machines with the new Type- 
SL Stitching Head meet today’s 
demand for the fasgest, safest, 
most economical method of 
assembling and sealing corru- 
gated and solid fibre containers 
and numerous other types of 
fastening work. 


) Don’t delay! Write for complete 
information, catalog data Now! 


SEYBOLD DIVISION, Harris» Seybold - Potter Co. 
846 Washington St. + Dayton, Ohio 
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St., Toronto 
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WIRE STITCHING MACHINES 
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has been further trading in March wool 
pelts by mid-west independent packers 
on bids; details have not been disclosed 
but one lot is reported to have sold a 
shade better than $3.50 per cwt. live 
weight basis. The market is quoted in 
other directions at $3.45@3.55 per cwt. 
live weight basis, with demand not 
quite as keen as last week. Outside 
small packer pelts quoted $2.75@3.00 
per piece, by section and quality. 


New York 


PACKER HIDES.—There has been 
no action so far this week in the New 
York packer hide market. Feb. branded 
steers are still held, awaiting some de- 
cisive trading in the western market. 
Packers moved their Feb. native steers 
earlier, with 13c last paid. 

CALFSKINS.—The eastern calfskin 
market has firmed up this week and col- 
lectors sold a car or so 5-7’s at $1.80, 
an advance of 10c over a sale made two 
weeks back; 7-9’s are quoted nominally 
around $2.70, and 9-12’s $3.75@3.85. 
Packer 5-7’s are nominal around $2.20@ 
2.25; two cars packer 7-9’s sold at $3.00, 
and two cars 9-12’s at $4.10, both 10c up. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 12, 1941: 
To the United Kingdom, 70,731 quar- 
ters, to the Continent, none. Last week 
to United Kingdom 50,580 quarters. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 

Lard narrowed the latter part of the 
week, trade awaiting developments in 
Washington, relative to amounts to be 
furnished Great Britain, which are said 
to be assuming more definite shape. 

New York, March 13, 1941.—Prices 
are for export. Lard, prime western, 
7.00@7.05c; middle western, 6.90@7.00c; 
city, 7%c; refined continent, 7%4c; 
South American, 75%c; Brazil kegs, 
7%c; shortening, 9%4c. 


Cottonseed Oil 


After making new highs on Thursday 
on aggressive speculative buying, prices 
reacted under realizing, but undertone 
was firm and values were within a few 
points of the best. Southeast and Valley 
crude, 6%c lb. bid; Texas, 6@6%c lb. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Mar. 7.20@7.32; May 7.31@7.32; 
July 7.483@7.44; Sept. 7.55 sales; Oct. 
7.57@7.58; 307 sales; closing strong. 


Tallow 
New York extra tallow, 5%c Ib. 


Stearine 
Stearine was quoted 5%c lb. 





Switch now to 


JOURDAN! 






If your sausage cooking 
operations require constant 
supervision, care and hand- 
ling of product, now is the 
time to switch to the modern 
JOURDAN PROCESS 
COOKER. The JOURDAN 
cooks a complete batch of sau- 


sage entirely without hand- 








ling . . . sausage is cooked on 
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JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET, CHICAGO, ILLINOIS 


WESTERN OFFICE: 3223 SAN LEANDRO ST., OAKLAND, CALIFORNIA 












Manufactured under Patents: No. 1,690,449 
(Nov. 6, 1928), No. 1,921,231 (Aug. 8, 1933) 
Other Pats. Pend. 


the rail, on the cage and on the stick automatically! The JOUR- 
DAN applies color at the same time sausage is cooked. Patented 
circulating action renders every sausage clean, attractive and 
uniform. For profitable results, switch to JOURDAN. Write. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 14, 1941: 
PACKER HIDES 


Week ended Prev. Cor. week, 
Mar. 14 week 1940 
Hvy. nat strs. @13 @13 @13 
Hvy. Tex. strs. @l3ax 12%@13 @12% 
Hvy. butt brnd’d 
GE accede. @l3ax 12%@13 @12% 
Hvy. Col. strs. @l12%ax 12@12% 124@l 
Ex-light Tex. 
eee 13% @14 13%@14 @12% 
Brnd’d cows... @13 12 @13 @12% 
Hvy. nat. cows @12% @12 @12\% 
Lt. nat. cows.134,@14 13 @l4 @13 
Nat. bulls..... 94,@10 8%@ 9 @ 9% 
Brnd’d bulls.. 84@ 9 7%@ 8 @ 8% 
Calfskins ....234,@28b 22%@27% 23%@27 
Co ee ¢ “4 @19 19 @19% 
Kips, ov-wt. @li7 18 @18% 
Kips, brnd’ a. Ka 15 - 14 @14% 16 @16% 
Slunks, reg.... 8 @s90 @1.10 
Slunks, hrls. 45 2 @55 @60 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.. +13 @13% 12%@13 11% @124 
Branded ......124 %@13 12 @12% 114@11% 


Nat. bulls..... 3 °@ 8% Th@ 8 8 @ 84 
Brnd’d bulls... 7G S 7 @%7™% T @T% 
Calfskins ....21 @23%b 20%@ 2314 20 @23%4 
Te owsdacees 18 @18% 17 @17T% 17%@18n 
Slunks, reg...75 @80n 75 @80n @1.00n 
Slunks, hrs... @50n @50n 
COUNTRY HIDES 
Hvy. steers... @ 9n 8%@ 9 9 @9Y% 
Hvy. cows.... @ 9n 8%@ 9 9 @9Y 
SN s<<en ves 124%@12% 11%@12 114% @11% 
Extremes ....13 @13% 12%@13 13% @138% 
aaa 64%@ 644 6 @6 @i 
Calfskins .... @15% @15 16 @164 
Kipskins ..... 13%@14 oe @13% 14%@15 
Horsehides ...5.35@6.25 25@6. 10 4.60@5.30 
SHEEPSKINS 
Pkr. shearlgs. @1.70 1.70@1.75 @1.35 


Dry pelts.....22 @23 22 @23n 15% @16 


NEW YORK HIDE FUTURES 
Closing Prices 
Monday, Mar, 10.—Mar. 13.92@14.00; 
June 14.02@14.04; Sept. 14.01@14.05; 
Dec. 14.10 n; Mar. 14.10 n; 154 lots. 
Tuesday, Mar. 11.—Mar, 13.75@13.80; 
June 13.75; Sept. 13.73@13.74; Dec, 
13.75 b; Mar. (1942) 13.75 n; 218 lots. 
Wednesday, Mar. 12.—Mar. 13.62@ 
13.65; June 13.71@13.72; Sept. 13.72@ 
13.73; Dec. 13.72 n; Mar. (1942) 13.72 n. 
Thursday, Mar, 13.—Mar. 13.53 n; 
June 13.58; Sept. 13.64; Dec. 13.64 n; 
Mar. (1942) 13.64 n; 88 lots. 
Friday, Mar. 14.—Mar. 13.66 n; June 
13.66@13.71; Sept. 13.75; Dec. 13.75 n; 
Mar. (1942) 13.75 n; 77 lots. 


CHICAGO COTTON OIL 
Closing Prices 

Monday, Mar, 10.—Mar. 6.75 b; May 
6.90 b; July 7.03 b; Sept. 7.12 b; Oct. 
7.14 b; cash 6.65 b-6.85 ax. 

Tuesday, Mar. 11.—Mar. 6.75 b; May 
6.85 ax; July 6.98 ax; Sept. 7.07 ax; 
Oct. 7.09 ax; cash 6.65 b-6.85 ax. 

Wednesday, Mar. 12.—Mar. 6.90; May 
7.07; July 7.18; Sept. 7.30; Oct. 7.32; 
all b; cash 6.90 b-7.10 ax. 

Thursday, Mar. 13.—Mar. 6.90; May 
7.07; July 7.18; Sept. 7.30; Oct. 7.32; 
all b; cash 6.90 b@7.10 ax. 

Friday, Mar. 14.—Mar. 6.90; May 
7.07; July 7.18; Sept. 7.30; Oct. 7.32; 
all bid; cash 6.90b@7.10ax. 
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1940 Net of Swift 
Internacional Was 
Slightly Smaller 


NSETTLED world conditions re- 
U sulted in a slight decrease in the 
net earnings of Compania Swift Inter- 
nacional during 1940, according to the 
annual report made public this week by 
President Harry McLerie. Consolidated 
net earnings of the company for the 
vear ended December 31, 1940 were re- 
vealed as 14,747,699.30 pesos ($3,495,- 
204.73), as compared with 14,813,912.81 
pesos ($3,362,758.25) for the previous 
year. 

Earnings per share for 1940 amount- 
ed to 9.83 pesos, or $2.33, compared with 
9.87 pesos, or $2.24 per share for the 
year ending December 31, 1939. The 
U. S. currency equivalent of the peso at 
the free rate of exchange on December 
31, 1939, was 22.70c, compared with 
23.70c on December 31, 1940, which ex- 
plains the increase in the per share 
earnings when converted to U. S. cur- 
rency. Four quarterly dividends of 50c 
each were paid during 1940, totaling 
approximately $3,000,000. 

Earned surplus on December 31, 1939 
was 46,254,497.50 pesos and on Decem- 
ber 31, 1940 amounted to 46,902,431.75 
pesos. 

Total current assets of Swift Inter- 
nacional as of December 31, were given 


as $31,082,914.83, and current liabilities 
as $5,150,770.34. These compared with 
assets of $35,293,867.16 and liabilities of 
$10,842,237.32 at the close of the pre- 
vious year. Speaking on conditions af- 
fecting operations of the company dur- 
ing the past year, Mr. McLerie stated: 

“A noteworthy change in the opera- 
tion of our business since the outbreak 
of the war in September, 1939, is that 
the British Ministry of Food makes con- 
tracts with various South American 
countries for the purchase of a substan- 
tial volume of meat supplies, and directs 
the sale and distribution of these prod- 
ucts in England, Contract prices are on 
a f.o.b. plant basis, and settlements 
under these contracts are effected in the 
currency of the country from which 
shipments originate. Funds formerly 
tied up in goods consigned for sale in 
England are thus released and account 
for the major part of the reduction in 
our inventory investment. 


Changes with War 


“Frozen and canned meats from Ar- 
gentina, Uruguay and Brazil continue 
to move to England under contract in 
substantial quantities and at profitable 
prices. Shipments to France and Bel- 
gium having been discontinued when 
these countries were occupied, the Brit- 
ish government took over at contract 
price all unshipped frozen stock pre- 
pared for French requirements. In Aus- 
tralia and New Zealand the company’s 
entire output has again been sold for a 





year at satisfactory prices. All of these 
contracts are on an f.o.b, plant basis.” 


During 1940, the exchange loss of the 
company resulting from the conversion 
of net current assets of foreign subsidi- 
ary companies to Argentine currency 
was 2,476,009 pesos. This loss is 
largely due to revaluation of inter- 
company sterling accounts to the official 
rate of 13.50 pesos to the pound ster- 
ling. These accounts were formerly 
carried on the books at the free rate. 


Australian Expansion 


During the year Swift Australian 
Company (Pty.), Ltd., completed the 
purchase of Sims, Cooper (Freezing 
Works) Pty., Ltd., Melbourne, Aus- 
tralia, who owned a plant in that city 
and operated another plant in Geelong 
near Melbourne under a lease arrange- 
ment. Both plants slaughter and proc- 
ess sheep and lambs. Swift New Zea- 
land Company, Ltd., also acquired full 
control of Sims, Cooper & Co, (N.Z.), 
Ltd., Christchurch, New Zealand, a live- 
stock buying concern without plants, 
but having working arrangements with 
operating companies throughout New 
Zealand. 

In addition to the two companies 
mentioned, operating companies and 
plants controlled by Compania Swift In- 
ternacional through ownership of share 
capital include Compania Swift de La 
Plata; Compania Swift de Montevideo 
and Companhia Swift do Brazil. These 
companies have operating plants at La 











MAPLEINE IMPROVES FLAVOR 
OF EASTER HAM AND BACON! 












COLD ROOMS AND COLD LINES 





"ey trid 








Give your pork products new 
appeal with Mapleine. Do it 
now and make more profits 
from Easter ham and bacon. 


LOOK FOR THE CRESCENT. 
Be sure you use Crescent Ma- 
pleine to bring out the nut- 
like flavor of your ham and 
bacon. Mapleine has been 
used for more than a third of 
a century by manufacturers 
everywhere. Don’t accept sub- 
stitutes. 


EASTER HAMS. Prepare your 
Easter ham now with Maple- 
ine. Use it in your own for- 


mulas for brine, pumped or 
dry-cure ham. Or, if you wish, 
send for our tested-in-use for- 
mulas. They’re free! 


BETTER BACON. Mapleine 
improves the flavor of bacon, 
too. Use it in your formulas 
for dry or brine cure bacon. 
Or write for free formulas. 


FREE. 14 profit-making for- 
mulas. Get your copies of test- 
ed-in-use formulas, plus free 
try-out bottle of Mapleine. 
Write now. Crescent Manu- 
facturing Co., 664 Dearborn 
Street, Seattle, Wash. 
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® NOVOID CORKBOARD and CORK 
COVERING act as most effective barriers to 
heat penetration in cold rooms and on cold 
lines. This pure CORK insulation saves costly 
refrigeration, helps control temperatures, and 
guards against food spoilage. For details and 
name of nearest Novoid Distributor, write 
today to Cork Import Corporation, 330 W. 
“42nd Street, New York City. 





NOVOID CORK INSULATION 
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Plata, Rosario, Rio Gallegos and San 
Julian, Argentina; Montevideo, Uru- 
guay and Rio Grande, Rosario and 
Campinas, Brazil. 

General meeting of the company’s 
shareholders will be held at Buenos 
Aires on April 24. 


FINANCIAL NOTES 


Swift & Company plans for filing a 
registration statement with the Securi- 
ties and Exchange Commission covering 
an issue of $25,000,000 in debentures 
were announced this week by William 
B. Taylor, Swift vice president and 
treasurer. Proceeds will be used to pay 
off outstanding 3% per cent first mort- 
gage bonds. Prices and coupon rates 
will be decided later. The debentures 
will consist of one- to ten-year serials 
and 20-year term securities, The present 
bonds are due May 15, 1950. 

Net profits of Albany Packing Co. for 
1940 were $231,890.96 before deduction 
of federal income taxes, according to the 
annual report sent to stockholders by 
F. M. Tobin, president. This sum was 
$9,153.49 above the 1939 figure. Total 
assets were $3,261,358, including land, 
buildings, machinery and other fixed 
assets amounting to $2,061,205. Capital 
amounted to $1,997,500 and surplus to 
$508,167.60. 

Stockholders of Miller & Hart, Inc., 
Chicago, recently approved a recapitali- 
zation plan, The plan provides for the 


exchange of each share of outstanding 
$3.50 convertible preference stock, upon 
which there were accumulations of 
$31.66 as of November 2, 1940, for two 
shares of new $1 prior preferred stock 
and voting trust certificates for four 
shares of common. Owners of common 
stock are to receive one share of new $1 
par stock for each of their present 
shares of no par stock. 


Beech-Nut Packing Co. reports a net 
income of $2,889,939, or $6.61 a common 
share, against $2,472,658, or $5.65 a 
share, for 1939. 

Safeway Stores, Inc. announces a 
quarterly dividend of 75c a share, pay- 
able April 1 to shareholder of record 
on March 18. 


A quarterly dividend of $1.50 has 
been declared by the St. Louis National 
Stock Yards Co., payable April 1 to 
stockholders of record on March 20. 


Rath Packing Co. has declared a divi- 
dend of 37'4c, payable April 1 to all 
shareholders of record on March 20. 


FLASHES ON SUPPLIERS 


WHITE MOTOR CO.—Establishment 
of three new regional offices to cover 
the Cleveland, Chicago and Kansas City 
territories, has been announced by the 
White Motor Co., Cleveland, O. M. H. 
Anderson, L. B. Gilbert and W. E. 
Burgess have been named regional su- 
pervisors of the respective territories. 


ARMY TO BUY MORE MEAT 


Representing the largest single order 
for the U. S. Army’s Type “C” field 
ration, invitations for bids on 2,910,750 
Ibs. of canned meat and meat products 
were issued this week by the Chicago 
Quartermaster depot. Bids for supply- 
ing the Type “C” ration, amounting to 
1,678,000 lbs., are to be opened on 
March 17, while bids on dried beef, 
corned beef hash and Vienna sausage 
are to be opened on March 24. Bids may 
be tendered up to the specified dates, 


The Type “C” ration consists of 750,- 
000 cans of each of the three M-units, 
meat and beans, meat and vegetable 
hash and meat and vegetable stew. Each 
is to be packed in hermetically sealed 
cans of 80-lb, tin plate with key opener, 
Size of the cans is to be 300x308 with 
a capacity of approximately 12 oz. 


The invitations ask for bids on: 
PRODUCT WEIGHT 


Meat & beans (Type C).. 
Meat 2 vegetable hash 
(Type C) 12 oz. 750,000 cans 
Meat ’ vegetable stew 
(Type C) 
Sliced dried beef 
Sliced dried beef 
Corned beef hash........ 16 oz. 
Corned beef hash........5%% lbs. 
Vienna sausage 1% lbs. 


AMOUNT 


.12 oz 750,000 cans 


750,000 cans 
18,000 jars 
18,000 cans 

120,000 tins 
90,000 cans 

396,000 tins 


Packers interested in bidding on sup- 
plying any of the products mentioned 
can obtain copies of the invitations by 
addressing the commanding officer, Chi- 
cago Quartermaster depot, 1819 W. 
Pershing rd., Chicago, IIl. 








ate ——~ 
ONE, TWO, THREE, FOUR 
AND EIGHT POUND SIZES 


Write Now for Prices and Samples 











THE 
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HOUSEWIVES PREFER THIS 
NEW LARD CONTAINER 


Pully protected by U. S. and Foreign patents 


INTERSTATE FOLDING BOX CO. 


BOOST YOUR LARD 
SALES WITH THIS 
MODERN PACKAGE 


CHECK THESE 
FEATURES 


®@ Contents easily re- 
moved with spoon 

@ No more greasy 
fingers 

@ Fits into refriger- 


HIGH-PRESSURE re 1 LOW cost! 


SCOTTIE JUNIOR BOILER 


Five sizes . . . conveniently com- 
pact, yet easily accessible . . . most 
economical in first and operating 
costs. A fuel saver. May be pur- 
chased on easy payments under 
FHA terms thru our Finance Corp. 


Ask our nearest office, or write for Cat. Bill 


KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 
Branches in 64 Cities—Eastern District 
Office: 37 West 39th St., New York City 





ator 





@ Eliminates neces- 
sity of transferring 
lard into make- 
shift container to 
absorb ice box 
odors 


> @Containers shipped 
flat 


= @ Easily and quick- 
ly assembl 

® Advertisement re- 
mains before cus- 
tomer until last 


spoonful has been 
used 





ST. LOUIS 





PA 


Excellent quality 
cheese cloth at attrac- 
tive prices. By bolt, bale 
or cut to size. Use for 
wiping beef, lining bar- 
rels and boxes, wrap- 
ping cuts of meat, etc. 
Send for free sample. 


BEMIS BRO. BAG CO. - 


BROOKLYN 
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“BOSS” No. 415 LIFT 


This handy device saves 
space and relieves a trying 
situation in handling vis- 
cera from the killing floor 
to the paunch table. 


=e & 


It may be operated by a 
hand wheel or by motor. 
It has self-operating brake 
which positively holds the 
load at any point and 


prevents it from slipping 
back. 
me Mm 


When the pan is raised 
from the floor and reaches 
the top of the table, the 
contents are automatically discharged. Release of the 
brake allows it to descend by its own weight. 
x ut OF 
Be sure to buy the “BOSS” if you want 


Best Of Satisfactory Service 


e — s + ] 

The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 











ECONOMIZE . . . AND 
INCREASE PRODUCTION 


in your 


Lard and Shortening Dept. 


With these two machines you can set up 
and close 35-40 lard or shortening car- 
tons per minute, requiring only one 
operator. 

The PETERS JUNIOR CARTON 
FORMING AND LINING MA- 
CHINE sets up the cartons and drops 
them onto a conveyor where they are 
carried to be filled. One operator 
required. 

After the cartons are filled, they are 
carried by conveyor to the PETERS 
JUNIOR CARTON FOLDING AND 
CLOSING MACHINE where they are 
automatically closed, requiring no 
operator. 

Send samples of your cartons or ad- 
vise their sizes. We will be pleased to 
tfecommend equipment to meet 
requirements, 


@ PETERS JUNIOR CARTON 
FORMING AND LINING 
MACHINE 


@ PETERS JUNIOR CARTON 
FOLDING AND CLOSING 
MACHINE 











Want Uniform Seasoning, 
Quality and Flavor for your 
product? 


Try- 
MM & R SPICE OILS 


More PRACTICAL - More ECONOMICAL 


Write for our “Table of Spice Oil 
Equivalents” comparing relative flavor- 
ing strength of Oils vs. Natural Spices. 


MAGNUS, MABEE & REYNARD, Inc. 


Quality Spice Oils, Flavors . . . Since 1895 


16 Desbrosses St., New York, N.Y. 





CHICAGO: 180 N. Wacker Dr- CANADA: Richardson A 





IN CHICAGO 


Worlds Tallest Hotel 
Gfers Jou Coerything 


LEONARD HICKS 
Managing Director 
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PETERS MACHINERY CO. 


4700 Ravenswood. Ave. Chicago, Il. 


NOSTRIP 


PATENT APPLIED FOR 


BY MONGOLIA 
Sets the Pace in 
SHEEP CASINGS 


M 


TO MAKE YOUR sausaGe A NATURAL use NATURAL casinGs 


SALEM 


SILVER HAM PUMP 











Packers from coast to coast report 100% satisfaction with 
quick cures when using this highly efficient, heavy-duty 
Ham Preserving Silver Pump! It’s easy to handle, improved 
distribution and results in new economies. Write for de- 
tails today. Mfrs. of Sure Cure Pump, Hand Sausage Stuffers, 
Hand Lard Presses, Brine Guns and Aluminum Scoops ... also 
Artery and Spray Needles for ali types of pumps. 


SALEM TOOL COMPANY> SALEM, OHIO 
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Hog Slaughter Drops 
Sharply in February 


OG slaughter under federal inspec- 
tion during February totaled 3,- 
725,255 head, a decline of 18 per cent 
from January and 13 per cent from 
February, 1940. The total for the month 
was more than 500,000 head under same 
month last year and 775,000 head under 
January, 1941. However, the February 
total was larger than in any other Feb- 
ruary since 1932, with the exception of 
last year. 

Hogs slaughter during the winter 
season, (November-February) totaled 
19,724,000 head, the largest volume 
since the winter season of 1927-28, 
when the total was slightly higher— 
19,816,000 head. Total during this pe- 
riod last year was 19,306,000 head. 
Slaughter for the first two months of 
1941 at 8,242,569 head was 1,390,436 
head smaller than the total for the cor- 
responding period in 1940. 

Cattle slaughter during February was 
the smallest for any month of the last 
twelve, but was the largest for February 
since 1936. Total cattle slaughter in 
January and February was also the 
largest for this two-month period since 
1936. 

Sheep and lamb slaughter during 
February was the third largest on rec- 
ord for the month; total for the first two 
months of 1941 was second largest for 
that period on record. 


Inspected slaughter in February com- 
pared with January and February a 
year ago: 

Feb. Jan. Feb. 

1941 1941 1940 5-yr. av. 
Cattle 717,434 891,329 715,118 706,711 

883,544 411,191 378,025 400,691 
Hogs .......3,725,255 4,517,314 4,277,212 3,032,454 
‘Sheep ...... 1,390,720 1,625,178 1,312,541 1,345,275 


Total slaughter during the first two 
months of 1941, compared with corre- 


sponding period in 1940 and the five- 
year average: 
1941 1940 5-yr. av. 
ee eee 1,608,763 1,542,466 1,545,146 
Calves 794,735 794,316 840,558 
Hogs 242,569 9,633,005 7,141,885 
Sheep ..............8,015,898 2,910,734 2,914,487 
Hog slaughter under federal inspec- 
tion during the first third of the packer 
fiscal year with comparisons (000 
omitted) : 


1940- 1939- 1938- 1937- 
1941 1940 1939 1938 


November .....-.++- 5,419 4,437 3,913 3,295 
December 6,063 5,236 4,346 3,958 
January 4,517 5,355 4,043 4,201 
Vebruary ........... 83,723 4,277 32,800 2,838 


RR es iidee 38 19,724 19,306 15,192 14,287 


CANADIAN CARCASS GRADING 


Canadian hog carcasses graded dur- 
ing February totaled 496,527 compared 
with 372,055 graded during February 
last year (before rail grading was made 
compulsory). Of this total, 146,009 car- 
casses were grade A, and 228,303 were 
grade B-1. During the first two months 
of 1941 the total number of carcasses 
graded was 998,648 compared with 765,- 
253 graded during the first two months 
last year. Total for 1941 included 296,- 
798 grade A carcasses and 452,853 
grade B-1. 


HOG CORN RATIO 


The hog corn ratio at Chicago for 
February, 1941, based on barrows and 
gilts was 12.5 compared with 12.3 in 
January and 9.0 in February, 1940. 
Average price of barrows and gilts at 
Chicago in February was $7.78 per cwt. 
and for corn was 62.3c per bu. In Janu- 
ary the hog price was $7.81 per cwt., 
and corn was 63.6c per bu. In February, 
1940, average price of hogs was $5.19 
per cwt, and average price of corn was 
57.6c per bu. 


Early Spring Lamb Crop 
Large and Well Advanced 


The number of early spring lambs in 
the principal producing states is some- 
what larger than last year, according 
to a report by the Agricultural Market- 
ing Service. On the whole, the early 
lambing season this year has been one 
of the best ever experienced. 

Weather conditions in all areas up 
to the end of February were quite favor- 
able for saving lambs. Ample to abun- 
dant feed supplies have contributed toa 
good development of the lambs. The 
number of early lambs marketed before 
July 1 is expected to be somewhat larger 
than last year, in addition to more grass 
fat yearling lambs and wethers from 
Texas. 

In the early lambing areas of the 
Pacific Coast and adjoining states, the 
lambing season has been characterized 
by abundant to excessive rainfall with 
mild temperatures, early growth of pas- 
tures and ranges and plentiful supplies 
of all kinds of feed. A good percentage 
of lambs was saved and have made 
good growth except in limited areas of 
excessive rainfall. 

In the eastern early lambing states 
the weather was mild and unusually 
dry with little green feed from grain 
pastures but plentiful supplies of dry 
feed. Under favorable lambing condi- 
tions a larger than average percentage 
of ewes lambed before March 1, and 
death losses of lambs were below last 
year and the average. Weather and feed 
conditions were also favorable for early 
lambing in Corn Belt areas, but in Texas 
excessive rain handicapped growth of 
the early lambs but insured good 
growth of spring feed for the flocks. 


Watch the Classified Advertisements 
page for bargains in equipment. 





KENNETT-MURRAY 


Ciowes S$ TOC BUYING 
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Order Buyer of Live Stock 
L. H. MeMURRAY 
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Buy tng ate 2 Indianapolis, Indiana a 
* Y — ————— = 
FRANK R. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 
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FORT WAYNE, IND. DETROIT, MICH. 
DAYTON, OHIO OMAHA, NEB. LOUISVILLE, KY. 
LAFAYETTE, IND. SIOUX CITY, IOWA 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
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NEW YORK LIVESTOCK 


Livestock prices at New York, 
Tuesday, March 11, 1941, as reported 
by the U. S. Agricultural Marketing 
Service: 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, March 13, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted), CHICAGO NAT. STK. YDS. OMAHA KANS. CITY 8ST. PAUL 
BARROWS AND GILTS: 
Cattle: Good-choice: 


120-140 Ibs, . 
140-160 Ibs. 
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Bulls, 


CALVES: 
Jealers, good and choice $11.00@14.00 800-330 Ibs. . 
velo , agence and medium 9.00@10.00 830-360 lbs. . 
Vealers, ¢ ae f Medium: 
Calves A 160-220 Ibs. 
HOGS: SOWS: 
Hogs, good and choice, 190-Ib Good and choice: 
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LAMBS: 
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Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with March 8: 


Cattle Calves Hogs* Sheep 


Salable receipts 1,759 977 162 10 
Total, with directs...6,222 8,752 24,136 29,006 


Previous week: 


Salable receipts ...1,880 1,370 140 470 
Total with directs..6,487 11,043 24,215 31.0.8 


*Including hogs at 41st street. 
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250-500 Ibs. 
PIGS (Slaughter): 
Med. & good, 90-120 lbs. 5.00@ 6.10 


Slaughter Cattle, Vealers and Calves: 
STEDRS, choice: 
750- 900 Ibs. 12.25@13.75 12.00@13.50 ee trey 
900-1100 Ibs. 12.25@14.00 Pract tre 11.25@13.25 11.25@13.25 
1100-1300 Ibs. 12.25@14.00 12.50@14.00 eines 11.25@13. 
1300-1500 Ibs. .......... 12.00@14.00 12.50@14.00 11.25@13.25 11.25@13.25 
STEERS, good: 
Be GE. cccccseces 10.50@12.25 10.00@12.00 10.25@11.25 
900-1100 Ibs. .......... 10.25@12.25 t 4 10.25@11.25 
1100-1300 Ibs. .......... 10.25@12.25 10.25@11.25 
1800-1500 Ibs. .......... 10.00@12.00 10.25@11.25 
STEERS, medium: 
750-1100 Ibs, . 8.75@10.25 
1100-1300 Ibs. .......... 9.00@ 10.25 


6.00@ 6.85 


5.15@ 6.15 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Agricultural Marketing Service.) 
Des Moines, Ia., March 13, 1941.—At 8.50@10.25 


8.75@10.25 
8.75@10.50 


8.75@10.25 


16 concentration points and 10 packing 
plants in Iowa and Minnesota hog prices 
weakened slightly this week under the 
influence of heavier receipts. Thurs- 


STEERS, common: 
750-1100 Ibs. 


STEERS, HEIFERS AND MIXED: 


7.50@ 8.75 


7.50@ 8.75 


Choice, 500-750 lbs. 10.75@11.75 10.50@11.75 10.75@12.00 
ood -700 I 


day’s receipts were the largest of record a on CHER SUCRE CHC 
for a week day run in March, causing ee ona 
a sharp break that day. boi > 


ood, 750-900 Ibs.. 
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Medium, 500-900 Ibs 
Common, 500-900 Ibs.... 


COWS, all weights: 
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Medium ... ee 
Cutter and common ‘ \e 
Canner # 
BULLS (Ylgs. Excl.), all weigh 
Beef, good 
Sausage, 
Sausage, 
; Sausage, cutter and com. 
Receipts of hogs at Corn Belt mar- VEALERS, all weights: 
kets for week ended March 13, 1941: Good and choice 
Last Common and medium.... 
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CALVES, 400 lbs. down: 


Good and choice 


28,500 
Tuesday, Mar. 1i = and medium.... 


Wednesday, Mar. 12 
Thursday, Mar. 138 
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Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
*Good and choice 10.90@11.15 
*Medium and good 9.85@10.75 
Common @ 9.75 


YEARLING WETHERS (shorn): 


RECEIPTS AT CHIEF CENTERS Good and choice 9.00@ 9.65 
i 6 9.00 


Receipts for week ended March 8: eee te 


EWES (shorn): 

At 20 markets: Cattle Hogs Sheep Good and choice 5.75@ 6.60 4.75@ 5.50 
Week ended Mar. 8 872,000 217,000 Common and medium.... 4.00@ 5.75 3.25@ 4.75 1 . v 3.75@ 5.50 
Previous week 174 eo ——— 

1940 .. 230,000 1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
282,000 less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
268,000 of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 
At 11 markets: Hogs 


Week ended Mar. 8 000 
Frevious week Hy 
357,000 
237,000 


198,000 PACIFIC COAST LIVESTOCK 


been Sheep Receipts for 5 days ended March 7: Purchases of livestock in Chicago by 

Previous week scidoeneenety a Cattle Calves Hogs Sheep the principal packers for the first three 
152,000 Los Angeles 1 1,325 days this week were 16,937 cattle, 1,930 
ged Portland 222,800 2,000 calves, 29,848 hogs and 16,963 sheep. 
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CHICAGO PACKER PURCHASES 





The National Provisioner—March 15, 1941 Page 55 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 8, 
1941, as reported to The National Provisioner: 


CHICAGO 
ge & and Company, 2,048 hogs; Swift & Com- 
pany, hogs; ilson & Co., 5,855 hogs; West- 
ra Packing Inec., 1,895 hogs; Agar Packing 
ex hogs; Shippers, 5,841 hogs; Others, 
27,269 Ge. 
Total: 30,046 cattle; 3,471 calves; 50,933 hogs; 
41,366 sheep. 


KANSAS CITY 


Cattle Calves 


Armour and Company 1,852 
Cudahy Pkg. Co 1,182 
Swift & Company... 

& ‘er 


w D 
Indep. Pkg 


Hogs 
1,611 
962 


Cattle and 
Calves Hogs 


4,187 4,461 


Cattle and Calves: Eagle Pkg. Oo., 12; Greater 
Omaha Pkg. Co., 86; Geo. Hoffman, 49; Lewis Pkg. 
Co., 362; Nebraska Beef Co., 407; Omaha Pkg. Co., 

201; John Roth, 106; So. Omaha Pkg. Co., 553; 
Lincoln Pkg. Co., 134. 


Total: 18,270 cattle and calves; 
9,525 sheep. 


18,853 hogs; 


EAST ST. LOUIS 
Cattle Calves 
Armour and Company 2,127 1,653 


Sieloff Pkg. Co 
Shippers .. 
Others 


8T. JOSEPH 
Cattle Calves Hogs 


1,417 250 5,364 


Swift & Company... ry 
"187 


Armour and Company 1,405 255 
Others 1,004 10 


515 10,233 
Not including 95 cattle bought direct. 


SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co 1,859 56 
Armour and Gumeee 1,682 29 
Swift & Company.. 1,353 89 
Shippers 3,1 23 
GENES cccccecece coon 10 


157 29,371 


Hogs 


Cattle Calves 


Cudahy Pkg. Co 432 
Wichita D. B. ° 


Hogs 
2,177 


432 3,599 


Cattle Calves 


Armour and Company 9382 126 2,520 
Swift & Company... 1,172 182 2,591 
Cudahy Pkg. Co 873 86 1,630 
Oth 227 «1,761 


621 8,502 


Hogs 


Cattle Calves Hogs 

Armour and Company 1,948 737 4,417 
Wilson & Co 1.826 838 4,314 
14 =:1,620 

"71,584 10,351 


Not including 12 cattle and 2,086 hogs 
irect. 


FORT WORTH 


Cattle Calves Hogs 


Armour and Company 2,265 549 «866, 750 
Swift & Company... 1,815 251 4,060 
Blue Bonnet Pkg. Co. 290 680 
City Pkg. Co 84 11 865 
Rosenthsi Pkg. Oo.. 4 32 


4,528 824 12,387 
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8ST. PAUL 
Cattle Calves 

Armour and Cynomery 2,682 
Rifkin Pkg ecooe Tae 
Swift 6. ‘Company: 4,650 
United Pkg. Co... 
Cudahy Pkg. Co 
Others 


— 


INDIANAPOLIS 


Cattle Calves Hogs 
Kingan & Co 1,24 
Armour and Company 748 
Hilgemeier Bros. ... 8 
Stumpf Bros. 


Wabnitz and Deters. 
Maass Hartman Co.. 


129 


Lohrey Packing % 1 239 . 
a H. Meyer Pkg. Co. eens 

. Schlachter 126 13 
J. F. Stegner Co..... 
Shippers .. 
Oth 


eoee 1,145 92 


429 
Not including 953 cattle and 6,732 hogs bought 
direct. 


RECAPITULATIONt 
CATTLE 


Week 
ended 
Mar. 8 


ie skepetncoeee sees 18,270 
East St. Louis...... +eeee 10,236 
Be, SOND ccccccccccce -- 8,916 
Sioux City 8,344 


Indianapolis 
Cincinnati 
Ft. Worth 


Chicago 


Sioux City .. 
Oklahoma City 
Wichita 
Denver .. 

St. Paul . 
Milwaukee 
Indianapolis 
Cincinnati 


GHAGOED ccccccccces peoeee 41,366 
—_—— pasted 18,578 
Om 525 


St. 

Sioux rOlty coove seeereces 
Oklahoma City ....... coe 
Wichita 

Denver 


Milwaukee 
Indianapolis ......... eves 
Cincinnati 
. rth 
WOE ceccccccccscccces 148,473 163,041 172,611 
*Cattle and calves. tNot including directs. 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, 
hogs and sheep at twelve public mar- 
kets during February: 

Feb., Jan., Feb., 

1941 1946 
715,045 
154,054 


1,668,205 
834,471 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


tRECEIPTS 
Cattle Calves 
Mon., Mar. 3.........10,553 


835 
1,015 
836 


Sat., Me. Bec cecese 


*Total this week.... {30,972 972 
Prev. week 34,629 
Year ago ........ 
Two years ago . -80,198 


SHIPMENTS 
Cattle Calves 


| 


ae we Lalas 


Fri., Mar. 7..... 
Sat., Mar. 8.......... 100 


6 

53 

161 

1 

Total this week...... . 8,496 249 
as76 8 


: $8885 


Previous week . 
Year ago .... 
Two years ago... 194 


*Including 837 cattle, 480 calves, 28,240 hogs and 
7,855 sheep direct to packers. 


fAll receipts include directs. 


TFEBRUARY AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


1941 
eeee + 31,088 


1940 Gain Loss 
85,711 


825,552 
4,584 37,210 
120,282 9, 
55,987 417,759 
ey receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle 


Week ended Mar. 8..$10.75 
Previous week ...... 10.90 
1940 


Cattle .. 348,029 
41,958 


SUPPLIES FOR CHICAGO PACKERS 

Cattle Hogs 
73,830 
84,507 
92,929 
56,434 


48,290 
72,174 


Week ended Mar. 8 
Previous week 
1940 


No. wt. —Pri 
Ree’d . Top 
*Week ended Mar. 8..79,500 $8.05 
Previous week 90,384 25) 8.05 
5.75 
8.40 
10.00 
10.50 
10.75 


Av. 1936-1940 ......72,200 $9.10 


*Receipts and average weight for week ending 
March 8, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending March 7: 
Week ending Mar. 7..... 
Previous week . 
Year ago 
Two years ago.........+- 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, March 13: 
Week ended Prev. 
Mar. 13 week 
47,613 44,542 
8,027 5,629 


50,171 


Packers’ purchases ..........- 
Shippers’ purchases 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended March 8: 


Cattle Calves Hogs 


Week ended Mar. 8. 
Previous week 
Same period 1940 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


gpecial reports to THE NATIONAL PROVI- (Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 8: 


fF WESTERN DRESSED MEATS 

CATTLE NEW YORE PHILA. BOSTON 

Week q STEERS, carcass Week ending March 8, 1941............... 9,569 2,536 2,678 

Mar. 8 1 1940 We III bsito.0:n05404sswelshcaseaneeee 8,343 2,956 2,290 

dale Same week year ago......... senna 8,264 2,730 2,478 
Kansas City COWS, carcass Week ending March 8, 1941......... eeneee 846 1,354 2,831 
7 isaie 829 8.665 8°5 Week previous .......... A ERE Seihiide 981 1,024 2,480 
St. Joseph Same week year ago........... soabeedoees 592 1,061 2,359 
sees OY 3 BULLS, carcass Week ending March 8, 1941...... Rekesnion 312 722 197 
Fort Worth 5 Week previous . 417 708 140 


ee 1°39 1'642 DAMS WEEK FORE AGOeesccccccccccccccccces 826 573 12 
ndian: 


New York & Jersey City. 9 x VEAL, carcass Week ending March 8, 1941............... 12,037 1,375 1,074 

Oklahoma City* .. -- 5,6 Week previous ......... Reaneeseapeaeevce san 1,083 586 

— ee? “* oa "606 Same week year ago....... Scuaaieba 11,576 1,221 698 

Se . ** "3’068 3°850 LAMB, carcass Week ending March 8, 1941............... 8,393 15,976 20,346 
Week previous 44,892 15,784 18,019 
Same week year @Z0.........sseeeees socce SUE 17,606 

MUTTON, carcass Week ending March 8, 1941............... 1,315 
Week previous ......... $b ebenseseveceeces 1,590 288 

Chicago . : 108,247 Same week year ago 1,822 1,818 

——- City ( , PORK CUTS, Ibs. Week ending March 8, 1941............... 2,492,025 407,650 

East St. Louis* ’ . Week previous ........... B 406,153 

= sme Same week eA? O80......cccccccccccccce cd, G01, 288 571,683 

Wichita oe 4,635 225 BEEF CUTS, lbs. Week ending March 8, 1941 

Fort Wor 5 

Philadelphia Week previous .......... eocece Cecovsscone 

Indianapolis 3 16,929 Same week year ago seeeeee 

New York & Jersey City. 42,590 

Oklahoma City 12,437 LOCAL SLAUGHTERS 

—- 8°887 6.091 CATTLE, head Week ending March 8, 1941............... 8,019 

St. Paul 33,694 36,569 48,537 Week previous 1,791 

Milwaukee 9,966 11,472 Same week year ago 2,010 


428,181 401,434 451,107 GALVES, head Week ending March 8, 1941 2,018 
1Includes National Stock Yards, East St. Louis, Wet SUNG: o cccccisccccccsccies eecccce 
Tll., and St, Louis, Mo. 


eson |! Ooroenv 


114,547 
*Cattle and calves. {Not including directs. 


eeeceee 


eeeeeee 


2,761 cocccce 
Same week year ago......... ee 13,574 2,290 

HOGS, head Week ending March 8, 1941............... 42,590 15,219 

Chicago} .. 5, Week previous 16,946 
Kansas City Same week year ago 17,515 
ay Raa 3,1 SHEEP, head Week ending March 8, 1941 1,999 
Sioux City 9°889 Week previous 2,242 


Wichita 5,564 Same week year ago 2,523 
Fort Worth 


SSRxseesa sz 


seeeeee 


eeeeeee 


eee «a ¢.¢_. 


eeeeee 


& 


Country dressed product at New York totaled 7,606 veal, 3 hogs and 248 lambs. Previous week 5,918 
veal, 2 hogs and 167 lambs in addition to that shown above. 


3 


2,051 
New York & Jersey City. 51,399 
Oklahoma City 6,617 
Cincinnati 





121 
354 
454 
128 
255 
064 


8,723 WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 


ae a Packers at 27 principal packing cen- 
+Not including directs Oth te “““ ters of the country for week ended Week Same 
: week 
March 7 slaughtered 650,179 hogs, the : 
third smallest weekly total since Sep- Toronto singebeees< <oeeae 
tember, 1940, Cattle slaughter at 126,- Winnivee w00000072 
195 head was the second smallest week- Calgary 


SLAUGHTER BY STATIONS ly total in 1941 to date, Sheep and lamb Prince Albert 
Livestock slaughter under federal in- ‘Slaughter at 276,243 head was the third ae .. 
spection during February, by stations: smallest of the year. Regina 


@ Vancouver 
on Number of animals processed in 27 
and me: 

Station Cattle Calves Hogs —— s centers for week ended March 7 sickitie 


Chicago’ .. 97,681 20,806 384,251 191,640 Cattle Hogs Sheep Montreal 
8,039 1,436 31,772 16,930 New York Area’.. 8,019 42,216 Winnipeg 
Phila. & Balt.... 2,850 151 27,683 1,181 Calgary 
" 137,699 i Ohio-Indiana Edmonton 
New 890 164,257 Group? Prince A 
Omaha .... 155,797 x Chicago*® 23,200 Moose Ja 
St. Louis®.. 29,449 235,797 St. Louis Area*.. 10, Saskatoon 
Sioux City. 145,956 Kansas City 8,635 29,664 Regina 
So. St. Southwest Group®. 12,663 Vancouver 
th - 52,888 191,594 Omaha .......+6- = = 30,701 
er Sioux City 
stations .360,638 224,262 2,278,132 598,322 St. Paul-Wisc. HOG CARCASSES® 
Group® ........ 21,461 PePeMte coccccccoese eoce . $11.60 
Total: Interior Iowa & ent eecccccece esses 11.60 ed 
Feb., 1941 717,434 388,544 3,725,255 So. Minn."...... 5,442 er ‘ i 
Feb., 1940 715,118 378.025 4.277.212 size Calgary .... 20 10.10 
ae. ended aie ante 69,911 276,243 erg: as - 10. =~“ 
eb. ,1941.6,793,713 3,501,566 33,639,656 12,037,755 Total prev. nee r . . 5 
Feb.,1940.6,531,615 3.365.624 31,306,156 ines iis week 79,512 274,821 Jaw . :. 9.90 9.90 
weecee Total last year.128,084 74,053 692,306 244,206 +. 10. 10.15 
- unstaten Elburn, Til. *Includes Jersey City and 1Includes New York City, Newark, and Jersey es . x eed 
Ba . Be N. J. "Includes National Stock Yards and ity. #Includes Cincinnati and Cleveland, Ohio, and ° ° 
Pe t. Louis, Ill. ‘Includes Newport and St. Indianapolis, Ind. "Includes Blburn, Ill. ‘Includes *Official Canadian hog grades are now on carcass 
aul, Minn. National Stockyards and Bast St. Louis, Ill., and basis, quotations from Bl Grade. Grade A, $1.00 
St. Louis, Mo. i yg oe, Oe, Rtg mm premium. 
Oklahoma City, and Ft. Worth. ncludes St. Paul, 
So. St. Paul Ca seer ee. a ee ag GOOD LAMBS 
Milwaukee, Wisc. ‘Includes aand Austin, Toronto .........++ <<s3 $12.00 $10.15 
Minn., and Cedar Rapids, Des Moines, Ft. Dodge, Montreal 00 12.00 10. 
MAKING FRESH SAUSAGE Mason City, Marshalltown, Ottumwa, Storm Lake, ‘Wienibes ‘ 50 10.00 
“ a Re and Waterloo, Iowa. Calgary ........ .00 9.50 
Fresh Sausage” is one of the im- Packing plants included in the above tabulation Bdmonton ..-... PAS TS 9.50 
10. slaughtered, during the calendar years an nce e . aoe 
Portant chapters in THE NATIONAL PRo- 1940, approximately 74 per cent of the cattle, calves Moose Jaw 
VISIONER’s latest book, “Sausage and and hogs, and 82 per cent of the sheep and lambs 
Meat s ialties.” that were slaughtered under federal inspection dur- 
peciaities, ing those two years. 


=| 


ASSaSSSS 





SPeSerse==— 5 
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90 90.90 ~3.=3. 9099 = 
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NEW EQUIPMENT onc: Sioppties 





PATTY FORMING MACHINE 


The Berger Master, manufactured by 
Patented Appliances, Inc., Saybrook, 
Conn., is a hand-operated machine de- 
veloped to form hamburg and pork sau- 
sage patties, fish cakes, potato cakes, 





meat balls and similar formed foods. 
It is said to have a capacity of 20 to 30 
patties per minute in normal operation. 
One stroke of the handle forms each 
cake or patty. 

A simple adjustment determines size 
of patties, which can be made in sizes 
of 1 oz. to % lb. The machine can be 
used in the preparation of individual 
portions or in forming larger portions 
which would be used, for example, in a 
meat market. It is claimed the machine 
can be disassembled in less than a min- 
ute by releasing two knurled nuts and 
that it is easily cleaned. 

A unique feature of the Berger Mas- 
ter is said to be its “feather press” ac- 
tion which allows pressure enough to 
inject the food into the form, but dis- 
tributes and limits the pressure so that 
nutritious food juices are not lost in 
the process. 


MAKING THRIFT MEAT CUTS 


A folder of new and appealing dishes 
made from the slower-moving cuts of 
beef and pork is being distributed by 
the U. S. Slicing Machine Co., La Porte, 
Ind. This new folder, entitled “Deli- 
cated Steak and Meat Recipes” is said to 
offer meat dealers an opportunity to tie 
in with the advertising campaign being 
conducted by the American Meat Insti- 
tute. 

Rolled rib, flank, rump, sirloin butt, 
and round, round steak, liver, etc. can 
be made tender and palatable more 
easily by using ideas from this folder. 
Delicating removes nothing from the 
meats but the “toughness.” Juices, fla- 







vor, vitamins and full nutrition are re- 
tained when the process is used, it is 
claimed, 

Retailers can charge 5 to 10c more 
per lb. for these cuts when delicated, 
and still give their customers excellent 
thrift meats priced far below the more 
popular T-bones, sirloins and tender- 
loins, the booklet points out. 

A copy of the booklet will be mailed 
on request to the U. S. Slicing Machine 
Company, La Porte, Ind. 


QUICK-DETACHABLE SHEAVES 


A new type of V-belt driver sheave, 
designated as the Q-D quick detachable 
and quick demountable type, is an- 
nounced by Worthington Pump and 
Machinery Corp., Harrison, New Jersey, 
as a standard item in its Multi-V-Drive 
line. Extreme simplicity of construction 
is claimed, and suitability for any ap- 
plication where quick mounting of 
sheave to shaft, and dismounting from 
shaft, are desirable; for example, on 
those classes of equipment where speed 
ratios must be changed to meet varying 








2. TAPPED HOLES 
BACK-OFF SCREWS 





conditions. Applications cited are fans, 
blowers, etc. 


Each sheave unit consists of two 
parts: A longitudinally-split or clamp 
hub and a V-grooved rim. Hub is 
clamped to shaft by means of a cap 
screw in its flange and is securely 
fastened by a standard keyway. A fit 
equal to a press fit, on shafts up to 
ten thousandths over-size or under-size, 
is provided. The rim is taper-fitted to 
hub and is fastened with three draw 
bolts. 


To remove the rim, draw bolts are 
withdrawn and two of them are inserted 
in holes so tapped in rim that bolts 
act as jamb screws and bear against 
the hub, thus forcing rim off taper with- 
out disturbing position of hub. No 
pounding or prying is required to re- 
move either rim or hub. With this 
equipment, it is claimed, dangers of 
battered motor bearings, bent shafts, 
broken sheaves, and human injury are 
eliminated. 


a: 





New Trade Literature 


Centrifugal Refrigeration (NL 861), 
—Four-page leaflet describes operation 
of a new centrifugal refrigerating ma- 
chine for use in large scale air cop- 
ditioning and refrigerating systems, 
Machine consists of three major parts: 
Compressor, cooler and condenser, In 
addition to these parts, all equipment is 
included to make the machine a self- 
contained unit.—Carrier Corp. 


Pyrometers (NL 862).—Profusely 
illustrated, this 32-page catalog No. 
1101-F describes the latest develop- 
ments in a complete line of ther- 
mometers, pyrometers, recorders, indi- 
cators, controllers and recording con- 
trollers. Catalog includes specification 
tables and descriptive material on each 
of the instruments shown.—C. J. 
Tagliabue Mfg. Co. 


Aluminum Ladders (NL 865).—New 
44-page illustrated catalog describes 
many types of aluminum ladders suit- 
able for meat plant use. In addition to 
broad selection of ladders for fire fight- 
ing, industrial and commercial purposes, 
the new catalog includes data on 
aluminum gangways, stages, scaffold- 
ing, conveyors and special aluminum 
ladders. Catalog also contains interest- 
ing general information on the strength, 
durability and utility of the aluminum 
equipment described.—Alyminum Lad- 
der Co. 

Speed Scales (NL 863).—How a pre- 
determined weight scale helps to safe- 
guard profits is shown pictorially in this 
colored brochure. Pictures show the 
scales performing a diversity of jobs in 
weighing, packing, testing, and check- 
ing operations. Various models in the 
company’s line are also illustrated, with 
the different weighing platters and 
scoops.—Toledo Scale Co. 

Revolving Smokehouses (NL 856).— 
Printed in two colors, this folder con- 
tains information on the operation of 
revolving smokehouses. Folder also con- 
tains an illustration of one of the com- 
pany’s smokehouses in operation.—The 
Allbright-Nell Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(8-15-41) 
Editor THE NATIONAL PROVISIONEB: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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Morrell } 
meats 


Packing Plants: 








re 
BEEF - PORK e VEAL e LAMB 
CANNED FOODS 
HAMS e BACON - LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 

















The Original Philadelphia Scrapple 


gy ohn J. Felin & Co., Inc. 


Pork Packers 
“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 








KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS ® POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides ®@ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 

















New York Branch: 402-10 West 14th St. 
Liberty 


ARID- Bell Brand 


Hams -— Bacon —Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















PATENT CASING COMPANY 


Manufactur 
PATENT SEWED aa 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 














PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















| THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA bf een ig Pog BOSTON 
H.L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
a7 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 148 State St. 











GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 


PALMYRA, PENNA. 




















Rath’ 


Jrom the Land O’Crn 


~—aaauauaeuwauaeuews CU VPPPrPPrPrPrerer®? | 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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HONEY BRAND 


Hams 7 Bacon 


Dried Beef 


HYGRADE'S 


Original West 
Virginia Cured Ham 


emeecaes CONSULT US BEFORE 
YOU BUY OR 


HYGRADE’S SELL 


Frankfurters in 


& 
Natural Casings 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 








a 


GOOD FOOD 


Main Office and Packing Plant 
Austin, Minnesota 








= 











BICZYJA 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








Superior Packing Co. 


Price 


St. Paul 








Chicago 


DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 











(Pronounced BE-CHiI-Y A) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 








a te 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 





WILMINGTON DELAWARE 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 

William G, J 
NEW YORK : . sy joyce 
OFFICE . ee. e 


F. C. Rogers Co. 
106 Gansevoort St. Philadelphia, Pa. 








Local & Wi 
Pittsburgh, Pa 


y, 











THE 


CASING HOUSE 


Beatn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LOMDON 
WELLINGTON 


MEW yYoRK 
BUENOS AIRES 
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The 





CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Men Wanted 


Equipment for Sale 





WORKING SAUSAGE foreman thoroughly experi- 
enced in the manufacture of all marketable prod- 
ucts in this line. Expert in boning and boiling 
hams, and specialties. W-202, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





SUPERINTENDENT—20 years practical operating 
experience, hogs, cattle, killing, cutting, dry ren- 
dering, mechanical maintenance, figuring costs. 
Now employed. Oan arrange interview. W-191, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





ASST. GENERAL MANAGER or Sales Manager, 
energetic, aggressive young married man, twelve 
years experience pork, provision and sausage de- 
partment large packer. Now sales manager small 
eastern packer. Excellent references. W-192, 
THE NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 


FOREMAN, ABATTOIR AND BEEF COOLERS, 
WANTED FOR THE PANAMA CANAL, $239.58 
month. Must have at least three years’ progressive 
and successful experience as foreman or assistant 
foreman in charge of work involved in slaughtering 
eattle and have thorough knowledge of allied work 
in handling of meats; also SENIOR SAUSAGE 
MAKER, $239.58 month. Must be thoroughly quali- 
fied through training and experience, and in addi- 
tion must have at least three years successful ex- 
perience as foreman or assistant foreman in charge 
medium sized sausage plant. American citizens, 
under 45 years, physically sound. Free steamship 
transportation from New York or New Orleans, 
wages beginning sailing date. For particulars write 
“Chief of Office, The Panama Canal, Washington, 
D. C.,"’ giving brief statement of training and ex- 
perience. 





SALES MANAGER desires connection with reliable 
packing company. 15 years experience. Capable 
handling sales personnel and sales promotion. Also 
experienced handling office and plant personnel. 
Experience especially suited for branch house man- 
ager or sales manager. W-193, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, III. 





Equipment Wanted 
Packing Equipment Wanted 


Wanted for user 2—50 and 100 lb. Silent Cutters 
2—50 and 100 Ib. Stuffers; 2—100 and 200 Ib. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





FOREIGN CASING BUYERS AND AGENTS 
WANTED—for our production of American hog cas- 
ings and all sausage casings. 

ALSO, 
Canned meats, pork products, beef, lard, cheese. 
SAYER & COMPANY, INC., 356 West 11th Street 
Cable Address: New York, N. Y. 


“OEGREYAS" New York 





WANTED MAN who has had all around experience 
to work on chopper. Must live in Chicago. W-198, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





FIRST CLASS specialty man on loaves, etc. Kindly 
Apply To W-200, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





WANTED—Four 1,000-ton Hydraulic Presses. Wil- 
mington Packing Co., Woburn, Massachusetts. 





Equipment for Sale 
USED Equipment FOR SALE 


100—3 station ham & bacon smokehouse trees com- 
plete with double trollies 

%—1500#% capacity curing Vats 45” bilge 4114” 
length stave. 

1—low ceiling type 2000# capacity 4ft. rail over- 
head track scale. 

2—High ceiling type track scales 

1—166 B-Buffalo Meat Grinder all complete with 
motor silent chain drive but without motor. 
This machine can be furnished with motor if 
desired. 

2—8” piston Hydraulic Crackling Lard Presses 
ean be furnished with steam hydraulic pump 
or motor drive as desired. 

THE R. BE. JORDAN COMPANY 
415-417 W. Camden St., 
Baltimore, Maryland 





WANTED—Experienced man for dry rendering 
plant in East. Must know how to grade and handle 
shop fat and operate dryers. W-201, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





WANTED, experienced casing salesman, acquainted 
with eastern trade, capable of taking charge of 
sales organization. W-194, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





EXPERIENCED BEEF AND PROVISION SALES- 
MEN Metropolitan area. Only men with good 
record of performance need apply. W-195, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





SALESMAN to sell Cold Storage Doors. H. 
LICH & SONS MFG. CO., St. Joseph, Mo. 


EHR- 


Good Used Equipment 


1—Southwark 500-ton vert. Hyd. Rendering Press. 

1—Meakin horizontal continuous Orackling Press. 

2—Allbright-Nell 4x9’ Lard Cooling Rolls. 

1—Enterprise No. 166 Grinder, belt drive. 

1—Sander Meat Grinder, 8” plate, pulley drive. 

10—Dopp and Aluminum Kettles. 

2—Ball & Jewell No. 2 Rendering Grinders, m.d. 

5—9’x19’ Revolving Percolators, or Degreasers. 

1000 Feet Drag or Scraper Conveyor. 

5—Bartlett & Snow Tankage Dryers. 

5—lIce Breakers and Crushers. 

2—Brecht 200-lb. Stuffers, without tubes. 

5—Mixers and Filter Presses. 

1—Hand operated Fat Cutter. 

10—Hammermills, Crushers, Grinders, Pulverizers. 

Power Plant Equipment. 

Ask for New “Fall, 1940, Consolidated News’ list- 

ing our large stock. Send us your inquiries—we 

desire to serve you. What have you for sale? We 

buy from a single item to a complete plant. 
CONSOLIDATED PRODUCTS CO., INC. 


14-19 Park Row, New York City, N. Y. 





TWO JACKET cookers, 4 x 8 feet with agitators. 
One No. 10 Boss Hog Dehairer. One Boss Hog 
Shackling machine. Cheap for immediate sale, 
W-187, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





EQUIPMENT FOR SALE—One Buffalo Smoke 
Master Generator with a General Blectric % h.p., 
110 volt motor for $200.00. W-190, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn 8t., 
Chicago, Ill. 





1—200 Ton Allbright-Nell Tankage Press complete, 
with G-E motor and Hydraulic Pump. Plunger 
diameter 12”. Platform 4’ x 4’. Six months to pay 
$525.00. WILMINGTON PROVISION COMPANY, 
Foot of Orange St., Wilmington, Del. 





Sausage Equipment For Sale 


1 S. Oppenheimer 200 Ib. stuffer and compressor. 
Silent Cutter Buffalo No. 32 B. 
Enterprise Buffalo No. 56 B. 
Sausage Mixer, Mfr. John E. Smith’s Sons Co., 
Buffalo, New York. 
Electric Motor 15 h.p. 3 phase, 440 volts, 1200 
rev. per minute, 60 cycle, 37 amps. Howell motor. 
Pulleys to compare with machinery, also belts and 
shafts. W-199, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





FOR SALB 10 h.p. Ammonia Refrigerating Plant 
complete in good running condition. W-197, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 











READ THIS PAGE FOR 
OPPORTUNITIES 














COMPLETE SAUSAGE EQUIPMENT 3756 Enter- 
prise grinder, motor driven. 200 lb. Mixer—{27 
Silent cutter, belt driven. 100 lb. air stuffer with 
compressor. W-196, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 
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“unbelievably delicious’’ 


Tenderated Hams 


“Build Profitable Sales Volume in Any Territory”. 


KREY PACKING COMPANY 


ST./LOUIS, MISSOURI 


Eastern Representatives 


H. 0. AMISS MURPHY & DECKER 
631 Penn. Ave. Frvit 1 ead 


Boston, Mass. 
Wm.J. Shoemaker 


38 Briercliffe Rd, 
Rochester, N. Y. 





A. &. DI MATTIA 
826 Wainut St. 
McKeesport, Pa 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 











9302 - 151st 
pact ko 











The National Provisioner—March 15, 1941 


Page 61 














ADVERTISERS 





® @ 


in this issue of The National Provisioner 


-~American Can Company............ 11 
ES es 44 
Armour and Company.............. 12 

—Armstrong Cork Company.......... 34 
| Og ae 52 
ES SO ee 42 
Cincinnati Butchers’ Supply Co...... 53 

—Continental Can Company........... 25 
6 BL re 51 
Corn Products Sales Co............. 3 
ne os ween eninee 6 
Crescent Manufacturing Co......... 51 
ge + re 60 


Du Pont de Nemours & Co., Inc., E.I.. 9 


Exact Weight Scale Company........ 30 


Fairbanks, Morse & Company 
et A UR SAK. SS DE hy First Cover 


Fearn Laboratories ................ 47 
Felin, John J. & Co., Inc............. 59 
Fuller Brush Company.............. 40 
Goodyear Tire & Rubber Co., The..... 5 
Great Lakes Stamp & Mfg. Co....... 47 
Griffith Laboratories, The. .Third Cover 
Ham Boiler Corp................00- 49 
Hercules Powder Company......... 31 
meewmnel, Goo. A. BC... .. 0. cc cccccce 60 
eae 60 
Hygrade Food Products Corporation. .60 
Interstate Folding Box Co........... 52 
0 AS ee 54 
Jamison Cold Storage Door Co....... 39 
Jourdan Process Cooker Co.......... 50 
Perr rere ee 59 
Kalamazoo Vegetable Parchment Co. .37 
Kennett-Murray & Co.............. 54 
Kewanee Boiler Corp............... 52 
aR a se eee 49 
Pc cece vcccstececaes 61 
Layne & Bowler, Inc................ 44 
Legg, A. C., Packing Co., Inc......... 48- 
Fe eS 60 
Magnus, Mabee & Reynard, Inc...... 53 
Mayer, H.J.&SonsCo........... 32, 33 
SG Wty BB ves ewccnsccveccusen 54 






While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 


Meyer, H. H. Packing Co............ 59 
a I, nv cas cn eeciseneuves 48 
Mongolia Importing Co., Inc......... 53 
Morrell, John & Co..........cccce. 59 
kn. becek nha een teed 53 
Pacific Lamber Co... ..ccccesccccce 40 
Palmyra Bologna Co., Inc........... 59 
Patent Casing Company............. 59 
Paterson Parchment Paper Co....... 29 
Peters Machinery Co............... 53 
iy. yg, a 19 
Rath Packing Company............. 59 
Salem Tool Company............... 53 


Seybold Div., Harris-Seybold-Potter. .49 
Smith’s Sons Co., John E.. .Second Cover 


SU eer 7 
DS sok See en chee we 8 
Stedman’s Foundry & Machine Wks. .48 
Stevenson Cold Storage Door Co...... 39 
Superior Packing Co............... 60 
EGE, oS edes>sese04 Fourth Cover 
Delis Paes CO. «oso acc cenescces 60 
U. S. Slicing Machine Co............ 21 
es cone eho heneadiond 24 
Wy a BS nc act kesecses 59 
Westinghouse Electric & Mfg. Co., 
(Tenderay Division)............. 26 
Westinghouse Electric & Mfg. Co., 
(Food Industrial Division) ........ 10 
Wilmington Provision Co............ 60 
York Ice Machinery Corp........... 41 


re 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
THIS PRESS 


WHY DO YOU HESITATE? THIS IS A BIG FIELD a. Is FOR 


“COLD PACK” 
Spring and Summer will open a big demand for 
a ham ina tin, so it can be carried opened at 
camp, sliced and served cold—or heated in a 
Barbecue Stand. Economical and Convenient 
AFULL BOILED CURING PICRLE You can pack them. You can make the 
it hid To A Microscopical Curing Crys ‘*Polish Style Canned Ham.’’ We have per- 


{i Containing Fused Curing Mitrales fected a Ham Press for use in connection with 
Sis ran a osiee o 


MADE IN AMERICA fui ss thi. “‘Cold Pack”? ham. This ham is canned 


directly from the pickle cellar, saving a shrink- 
age of 13 to 16%. When the ham, under our 
process, is cooked and registers an internal 
temperature of 155° it contains less jelly than a 
pre-cooked ham after its second cooking. A 
saving of 13 to 16% is no small matter, and be- 
sides the Griffith ‘‘Cold Pack’’ method saves 
the cost of ham boilers; saves the cost of labor 
for packing 

THIS ARTERY PUMPED SWEET PICKLE HAM these hams in- 
Is Ready to SMOKE to containers; 
Ready to CAN and saves the 


ss — Ready to BOIL juices lost in 


this first cook- 
ing. 


PRAGUE CURED HAMS have a likeable flavor 


The Army in c-:mp or in the field must be fed a daily ration of smoked 
ham, a full 4 slices of Sweet juicy bacon. Who will win this business? 
We suggest a long smoke ham. A cold long smoke for bacon. The 


JUST REMEMBER PRAGUE “COLD PACK deciding factor will be flavor. Prague Powder is the cure. 


HAMS‘ ARE GETTING A FULL SHARE 
OF THE CANNED HAM Business 4 HAM WITH STYLE AND QUALITY 


JUST CURE WITH PRAGUE POWDER PICKLE 
AND THE FLAVOR WILL SELL THE HAM 


PRAGUE POWDER is the best curing agent and has been 
accepted. It has been pre-prepared before it comes to your 
plant for use. Prague Powder is made of a full boiled, sat- 
urated ham pickle and sold to you in powdered form, ready 


to be remade in your cellars into pumping pickle, by adding 


it to your already prepared brine. ASK GRIFFITH FOR THE CURING FORMULA 


IF YOU WANT TO MEASURE THE PICKLE THAT GOES INTO YOUR HAM—SAY SO. THE 
“BIG BOY’ PUMP MEASURES IT! PRAGUE BALANCE PERCENTAGE SCALE WEIGHS IT! 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, New Jersey 
Canadian Factory and Office: | Industrial St., Leaside, Toronto 12, Ontario 








FOR APPEARANCE IS IMPORTANT | 
IN SELLING THE HOUSEWIFE PORK SAUSAGE 
.»e AND THE CASING IS WHAT SHE CHIEFLY SEES” 


Make sure your pork sausage enjoys the advantages of looking good as 
well as being good. For eye-appeal must precede fry-appeal. 


Swift's Pearly- White Selected Pork Casings give the finest possible 
“break” to those tempting morsels of tender pink-and-white inside the 
links that talk direct to the appetite through the eye. 


This Pearly-Whiteness is not mere happenstance. It is the direct re- 
sult of our appreciation of the fact that natural casings are a meat 
product. Because of this, they are handled as are carcass meats 

quickly, and under refrigeration into the salt. That Pearly- 
Whiteness means truly fresh condition. 

Close grading to high standards careful measur- 
ing into standard units insure uniformity in quality and 
quantity when you buy Swift's Selected Casings. And these 
are vital factors in assuring that fine appearance that helps 
sell pork sausage. 
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be SWIET’S 








